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Whom the Author lately ſerved as Houſekeeper : ; 


Conlifting of near Nine Hundred Original Receipts, moſt of 
which never appeared in Print. 


PART I. Lemon Pickle, Browning 
for all Sorts of Made Diſhes, Soups, 
Fiſh, Plain Meat, Game, Made 
Diſhes un. * and cold, Pyes, 
Puddin 


8, 
PART 1. 4 All Kinds of Confec- | 
tionary, particularly the Gold and 


Silver Web for covering of Sweet- 
meats, and a Deſert of Spun Sugar, 
with Directions to ſet out a Table 
in the moſt elegant Manner and 


in the modern Taſte, Floating 
Iflands, Fiſh-Ponds, Tranſparent 
Puddings, Trifles, Whips, &c. 

PART III. Pickling, Potting, and 
Collaring, Wines, Vinegars, Catch- 
ups, Diſtilling, with two moſt va- 
luable Receipts, one for refining 
Malt Liquors, the other for curing 
Acid Wines, and a correct Lift of 
every Thing in Seaſon for every 
Month in the Year. 


THE FOURTH EDITION. 


WITH 


Three Coyyer PLaTEes of a curious new-invented Fire STove, 
wherein any common Fuel may be burnt inſtead of Charcoal, and 
Two PLans of a Gaa ND TABLE of Two Covers. 
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; To the HonouURABLE 
Lady Elizabeth Warburton. 


FYIERMIT me, honoured Madam, to 
lay before you a work, for which 
I am ambitious of obtaining your Lady- 
ſhip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the art of cookery, ever ſince I 
left your Ladyſhip's family, and have 
often ſolicited me to publiſh for the in- 
ſtruction of their houſe-keepers. 
As I fatter myſelf I had the happineſs 
of giving ſatisfaction during my ſervice, 
Madam, in your family, it would, be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of my ſex be 
honoured with the favourable opinion 
of ſo good a judge of propriety and ele- 
gance as your Ladyſhip. 222 

I am not vain enough to propoſe 


adding any thing to the Experienced 
A 2 : Houſe- 
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improve themſelves. 


- Hibs Keeper, bur OK "theſe 1 


(wrote purely from practice) ma y Bc of 
uſe to young perſons who Ke willing 1 to 

I rely on your Ladyſhip' 8 — 
and whatever Ladies favour this book 


with reading it, to excuſe the plainneſs 


of the ſtyle; as, in compliance with the 
deſire of my friends, I have ſtudied to 
expreſs myſelf ſo as to. be underſtood by 

the meaneſt capacity, and think myſelf 


happy in being allowed the Honour! of 
ene 


Dir 


MADAM, 


Your Ladyſhip's a EIN" 0 5 
Moſt dutiſul, 55 15 5 a : 
| Moſt ebert, a 32 (31013 
10 92 
And moſt bumble Servant, 
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I JHEN- I reflect upoh the number of 
VVV bocks alteady in print upon this ſub- 
ject, and with what contempt they are read, 
I cannot but be apprehenſive, that this may 
meet the fſanie'fate from ſome, who will cen- 


ſure it before they either ſee it or try its value. 


Therefore the only favour I have to beg of 
the public is, not to cenſure my work before 
they have made trial of ſome one receipt, which 
Jam perſuaded, if carefully followed, will an- 
ſwer their expectations; as I can faithfully aſ- 
ſure my friends, that they are truly wrote from 
my own experience, and not borrowed from 
any other author, nor gloſſed over with hard 
names, or words of high ſtile, but wrote in 
my own plain language, and every ſheet care- 
fully peruſed as it came from the preſs, having 
an opportunity of having it printed by a neigh- 
bour, whom I can rely on doing it the ſtricteſt 
Juſtice, without the leaſt alteration. 


Ss T . * 


laborious undertaking, which I have at laſt ar- 
leating, though 
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ſtudious, and giving too cloſe an application. | 


The only anxious with I have left is, that 
my worthy friends may find it uſeful in their 
families, and be an inſtructor to the young and 
ignorant, as it has been my chiefeſt care to write 
in as plain a ſtile as poſſible, ſo as to be under- 
ſtood by the weakeſt capacity. 


I am not afraid of being called extravagant, 


if my reader does not think I have erred on the 
frugal hand. 


I have made it my ſtudy to pleaſe both t the eye 
and the palate, without uſing pernicious things 
for the Gke of beauty. 


And though I have given ſome of my diſhes 
French names, as they are only known by thoſe 
names, yet they will not be found very ex penſive, 


nor add compoſitions but as plain as the nature 


of the dith will admit of. 


The receipts for the confectionary are ſuch 
as I daily ſell in my own ſhop, which any Lady 
may examine at pleaſure, as I till — my 
beſt endeavours to give ſatis faction to all who 
are pleaſed to favour me with their cuſtom. 


It may be neceſſary to inform my readers, 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a houſe- 
keeper, and had the opportunity of travelling 
with them; but finding the common ſervants 
generally ſo ignorant in dreſſing meat, and a 
good cook fo hard to be met with, put me upon 
ttudying the art of cookery, more than perhaps 

J other- 
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T otherwiſe ſhould have done: always endeavour- 
ing to join economy with neatneſs and elegance, 
being ſenſible what valuable qualifications theſe 
are in a houſe-keeper or cook ; for of what uſe 
is their ſkill, if they put their maſter or lady to 
an immoderate expence in drefling a dinner for 
a ſmall company, when at the ſame time a 
prudent 7 of would have dreſſed twice the 
number of diſhes, for a much greater company, 
at half the coſt. . 


I have given no directions for cullis, as I have 
found by experience, that lemon pickle and 
browning anſwers both for beauty and taſte (at 
a trifling expence) better than cullis, which 1s 
extravagant ; for had I known the ule and value 
of thoſe two receipts when I firſt took upon me 
the part and duty of a houſe-keeper, it would 
have ſaved me a great deal of trouble in making 
gravy, and thoſe,I ſerved a deal of expence. 


'The number of receipts in this book are not 
ſo numerous as in ſome others, but they are 
what will be found uſeful and ſufficient for any 
gentleman's family; — neither have I meddled 
with phyſical receipts, leaving them to the 
phyſicians ſuperior judgement, whoſe proper pro- 


vince: they are. 
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Deſcription of the PLATE. 
T's: Plate is the deſign of three ſtove · fires for the 
coa 


kitchen that will burn coals or embers inſtead of char- 
which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke of the coals and 
ſteam, and ſmell of the pots and ſtew- pans; the coals are 
burnt in caſt iron pots, flat at the bottom, with bars. 
A A, Fronts of the ſtove, 
BB, Top of the ftove, which is covered all over with 
caſt iron. 
CC, Stove- pots, in which the fire is made. 
>, The form of the pot, with two vents caſt in them, 


ſix inches deep at the top, and three wide, as expreſſed at 
HH in the pot, and to let the ſmoke through at H's in 


the flues, 

E E, Carried from the fire through the back = to the 
kitchen chimney, as expreſſed in the lower plan. 

F F, Back wall. 

G, The chimney breaſt, betwixt which and the back al 
the ſteam riſes, and goes off into the kitchen chimney by; 2 
vent made into it. 

HH, Vents in the pot. 

TI, Draughts for the fires, and to receive the aſhes, 

The ſcale wil] give the Cumenſions, 
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Deſcription of the PLATE. ; 


kitchen that will burn coals or embers inſtead of char- 
which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke of the coals and 
ſteam, and ſmell of the pots and ſtew-pans; the coals are 
burnt in calt iron pots, flat at the bottom, with bars. 
A A, Fronts of the ſtove, 
BB, Top of the ftove, which is covered all over with 
caſt iron. 
CC, Stove- pots, in which the fire is made. 
D, The form of the pot, with two vents caſt in them, 


Ti Plate is the deſign of three ſtove · fires for the 
coa 


ſix inches deep at the top, and three wide, as expreſſed at 
HH in the pot, and to let the ſmoke through at H's in 


the flues. 

E E, Carried from the fire through the back wall to the 
ichen chimney, as expreſſed in the lower plan. 

FF, Back wall. 

G, The chimney breaſt, betwixt which and the back wall 
the team riſes, and goes off into the kitchen chimney by: a 
vent made into it, | 

HH, Vents in the pot. 

TI, Draughts for the fires, and to receiye the aſhes, 

"The ſcale will give the dimenſions, 
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THE EXPERIENCED 


Engliſh Houſe-Keeper. 
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f ty CHAP. I. Ada 
: ObJervations on SOUPS. 
zr Kc HEN you make any kind of ſoups, 
BY AY particularly portable, vermicelli, or 
K. w 3 brown gravy ſoup, or any other that 
& FX Yes have roots or herbs in, always obſerve 
*. To K to lay your meat in the bottom of 
your pan, with a good lump of butter; cut the 
herbs and roots ſmall, lay them over your meat, 
cover it cloſe, ſet it over a very flow fire, it 
will dra all the virtue out of the roots or 
herbs, and turns it to a good gravy, and gives 
the ſoup a very different flavour from putting 
water in at the firſt: when your gravy is al- 
moſt dried up fill your pan with water, when it 
begins to boil take off the fat, and follow the 
directions of your receipt for what ſort of ſoup 
you are making: when you make old peaſe 
ſoup, take ſoft water; for green peaſe, hard is 
the beſt, it keeps the peaſe a better colour: 
when you make any white ſoup don't put in 
cream till you take it off the fire: always 


diſh up your ſoups the laſt thing; if it be a 
B gravy 
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gravy ſoup it will ſkin over if you let it ſtand, 
if it be a peaſe ſoup it often ſettles, and the top 
looks thin. 


To make PORTABLE Sou for Travellers. 


TAKE three large legs of veal, and one of 
beef, the lean part of half a ham, cut them in 
ſmall pieces, put a quarter of a pound of but- 
ter. at the bottom of a large caldron, then lay 
in the meat and bones, with four ounces of 
anchovies, two dunces of mace, cut off the 
green leayes of five or ſix heads of celery, waſh 
the heads quite clean, cut them imall, put them 
in with three large carrots cut thin, cover the 
caldron cloſe, and ſet it over a moderate fire; 
when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
put water in to cover the meat, ſet it on the fire 
again, and let it boil flowly for four hours, 
then ſtrain it through a hair ſieve into a clean 
pan, and let it boil three parts away, then ſtrain 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep cumming 
the fat off very clean as it riſes) till it looks 
thick like glue; you mult take great care when 
it 1s near enough that it don't burn; put in 
Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 
and let it ſtand till the next day, and cut it out 
with round tins a little larger than a crown 
piece; lay the cakes on diſhes, and ſet them in 
the ſun to dry; this ſoup will anſwer beſt to be 
made in froſty weather ; when the cakes are dry, 
put them in a tin box with writing paper be- 

4 twixt 
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twixt every cake, and keep them in a dry place 
. this is a very uſeful ſoup to be kept in gentle- 
men's families, for by pouring a pint of boil- 
ing water on one cake, and a little falt, it will 
make a good baſon of broth. A little boiling 
water poured on it, will make gravy for a 
turkey, or fowls, the longer it is kept the 


better V. B. Be careful to keep turning 
the cakes as they dry. 


To make a TRANSPARENT SOUP. 
TAKE a leg of veal, and cut off the meat 


as thin as you can ; when you have cut off all 
the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of ſweet herbs, 
a quarter of an ounce of mace, half a pound 
of Jordan almonds blanched and beat fine, 
pour on it four quarts of boiling water, let it 
ſtand all night by the fire covered cloſe, the 
next day put it into a well tinned ſauce- pan, and 
let it boil flowly till it is reduced to two quarts ; 
be ſure you take the ſcum and fat off as it riſes 
all the time it is boiling ; ſtrain it into a punch 
bowl, let it ſettle for two hours, pour it into 
a clean ſauce-pan clear from the ſediment, if 
any at the bottom; have ready three ounces of 
rice boiled in water; if you like vermicelli 


better, boil two ounces, when enough, put it in 
and ſerve it up. 


To make a HARE Soup. 
CUT a large old hare in ſmall pieces, and 
put it in a mug with three blades of mace, a 
B 2 little 
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little ſalt, two large onjons, one red herring, 
fix morels, half a pint of red wine, three 
quarts of water, bake it in a quick oven three 


| hours, then ſtrain it into a toſſing pan, have 


ready boiled three ounces of French barley, or 
ſago, in water; ſcald the liver of the hare in 
boiling water two minutes ; rab it through a 
hair fieve with the back of a wooden ſpoon, put 
it into the ſoup with the barley or ſago, and a 
quarter of a pound of butter, ſet it over the fire, 
keep ſtirring it, but don't let it boil ; if you 
don't like liver, put in criſped bread ſteeped in 
red wine. This is a rich ſoup, and proper for 
a large entertainment; and where two ſoups are 
required, almond or onion ſoup for the top, and 
the hare ſoup for the bottom. 


To make a rich VERMICELLI SOUP. 


INTO a large toſſing pan put four ounces 
of butter, cut a knuckle of veal, and a ſcrag 
of mutton into ſmall pieces, about the ſize of 
walnuts, ſlice in the meat of a ſhank of ham, 
with - three or four blades of mace, two or 
three carrots, two parſnips, two large onions, 
with a clove ſtuck in at each end, cut in four 
or five heads of celery waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an an- 
chovy, cover the pan clofe up, and ſet it over a 
flow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 
ſame pan, and take care it don't burn, then 
pour in four quarts of water, let it boil gently 
till it is waſted to three pints, then ſtrain it, and 


ENGLISH HOUSE-KEEPER, 5 
put the other gravy to it, ſet. it on the fire, add 


to it two ounces of vermicelli, cut the niceſt 


part of a head of celery, Chyan pepper and ſalt 
to your taſte, and let it boil for four minutes; 
if not a good colour, put in a little browning, lay 
a ſmall French roll in the ſoup diſh, pour in 
the ſoup upon it, and lay ſome of the vermicelli 
over it. + 


To make an Ox CREEK Soup. 
FIRST break the bones of an ox cheek, 


and waſh it in many waters, then lay it in warm 
water, throw in a little ſalt to fetch out the 
ſlime, waſh it out very well, then take a large 
ſtew pan, put two ounces of butter at the 
bottom of the pan, and lay the fleſh fide of the 
cheek down, add to it_half a pound of a ſhank 
of ham cut in ſlices, and four-heads of celery, 
pull off the leaves, waſh the heads clean, and 
cut them in with three large onions, two car- 
rots, and one parſnip ſliced, a few ' beets cut 
ſmall, and three blades of mace, ſet it over a 
moderate fire a quarter of an hour ; this draws 
the virtue from the roots, which givcs a pleaſant 
{trength to the gravy. 

I have made a good gravy by this method, 
with roots, and butter, only adding a little 
browning to give it a pretty colour: when the 
head has ſimmered a quarter of an hour, put to it 
{ix quarts of water, and let it ſtew till it is re- 
duced to two quarts: if you would have it eat 
like ſoup, ſtrain and take out the meat and 
other ingredients, put the white part of a head 


_ of celery cut in ſmall pieces, with a little 


|: ff browning 
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browning to make it a fine colour, take two 
ounces of vermicelli, give it a ſcald in the ſoup, 
and put the top of a French roll in the middle 
of a tureen, and ſerve it up. | 

If you would have it eat like ſtew, take u 
the face as whole as poſſible, and have ready 
cut in ſquare pieces a boiled turnip and carrot, 
a ſlice of bread toaſted and cut in ſmall dices, 
put in a little Chyan pepper, and ſtrain the ſoup 
through a hair fieve upon the meat, carrot, 
turnip, and bread, to ſerve it up. 


To mahe ALMOND SOUP, 


TAKE a neck of veal, and the ſcrag-end 
of a neck of mutton, chop them in ſmall pieces, 
put them in a large toſſing pan, cut in a turni 
with a blade or two of mace, and five quarts of 
water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, ſtrain it through 
a hair ſieve into a clear pot, then put in fix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to 
your taſte, have ready three ſmall French rolls 
made for that purpoſe, the ſize of a ſmall tea 
cup; if they are larger they will not look well, 
and drink up too much of the ſoup; blanch a 
few Jordan almonds, and cut them lengthway, 
ſtick them round the edge of the rolls flant- 
way, then ſtick them all over the top of the 
rolls, and put them in the tureen ; when diſhed 
up pour the ſoup upon the rolls: theſe rolls 
look like a hedge-hog: ſome Erench cooks 
give this ſoup the name of hedge-hog ſoup. 


To 
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To make Soup a-la-reine. 


TAKE a knuckle of veal and three or four 


pounds of lean beef, put to it ſix quarts of water 
with a little ſalt, when it boils ſcum it well, 


then put in fix large onions, two large carrots, a 
head or two of celery, a parſnip, one leek, and 


a little thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it through a hair 
fieve, and let it ſtand about half an hour, then 
ſcum it well, and clear it off gently from the ſet- 
tlings into a clear pan ; boil half a pint of cream, 
and pour it on the crumbs of a halfpenny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poflible, 
putting in now and then a little cream to pre- 
vent them from oiling, then take the yolks of 
{ſix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine, 
then make your broth hot and pour it to your 
almonds, ſtrain it through a fine hair ſteve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtew pan, and add more cream to 
make it white; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the froth as it riſes, 
ſoak the tops of two French rolls in melted but- 
ter in a ſtew pan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and, a 
quarter of an hour before you ſend it to the 
table, take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup on the fire, keep ſtirring it till ready 
to boil, then pour it into your tureen, and ſerv 


B 4 it 
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it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds or it will 
ſpoil it, and take care it does not curdle. 


To make ON ION Soup. 


BOIL eight or ten large Spaniſh onions in 


they are quite ſoft, rub them through a hair 
fieve, cut an old cock in pieces and boll it for 
'F gravy, with one blade of mace, ſtrain it, and 

[ pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf 
grated into half a pint of cream : add Chyan 
| pepper and ſalt to your taſte: a few heads of 
1 aſparagus or ſtewed ſpinage, both make it eat 
well and look very pretty: grate a cruſt of 
brown bread round the edge of the diſh. 
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To make WI TE Onion Sour. 


quarts of water with a knuckle of veal, a blade 
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your onions are quite ſoft take them up, and 
rub them through a hair ſieve, and work half a 
pound of butter with flour in them ; when the 
| meat is boiled ſo as to leave the bone, ſtrain the 
| liquor to the onions, and boil it gently for half 


you put in the four and butter, for fear of its 
burning. 


To 


\ 


milk and water, change it three times; when 


TAKE thirty large onions, boil them in five 


or two of mace, and a little whole pepper; when 


an hour, ferve it up with a coffee cup full of 
Eat cream and a little ſalt, be ſure you ſtir it when 


6 — ” 


Ot re 4 Edd tk Bd 


os Ya Bos ads . aft Fo ad ood 


ENGLISH HOUSE-KEEPER. 9 


To make BRown ON ION Sour. 


SKIN and cut roundways in ſlices fix large 
Spaniſh onions, fry them in butter till they are 


a nice brown, and very tender, then take them 


out and lay them on a hair ſieve to drain out the 
butter, when drained put them in a pot with 
five quarts of boiling water, boil them one hour 
and ſtir them often, then add pepper and ſalt to 
our taſte, rub the crumbs of a penny loaf 
through a cullendar, put it to the ſoup, ſtir it 
well to keep it from being in lumps, and boil it 
two hours more ; ten minutes before you ſend it 
up beat the yolks of two eggs with two ſpoon- 
fuls of vinegar and a little of the ſoup, pour it 
in by degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chuſe it. — 


N. B. It is a fine ſoup, and will keep three or 


four days. 


To make GREEN PEASE Sour. 


SHELL a peck of peaſe and boil them in 
ſpring water till they are ſoft, then work them 
through a hair ſieve, take the water that your 
peaſe were boiled in, and put in a knuckle of 
veal, three ſlices of ham, and cut two carrots, . 
a turnip, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and a half; 
then ſtrain the gravy into a bowl and mix it 
with the pulp, and put in a little juice of ſpin- 
age, which muſt be beat and ſqueezed through 
a cloth, put in as much as will make it look a 


pretty 
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pretty colour, then give it a gentle boil, which 

will take off the taſte of the ſpinage, ſlice in 
the whiteſt part of a head of celery, put in a 
lump of ſugar the ſize of a walnut, take a ſlice 
of bread and cut it in little ſquare pieces, cut 
a little bacon the ſame way, fry them a light 
brown in freſh butter, cut a large cabbage lettuce 
in ſlices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon; have 
ready boiled as for eating, a pint of young 
peaſe, and put them in the ſoup, with a little 
chopped mint if you like it, and pour it into 
your tureen. 


To make a COMMoN PEASE SouP. 


To one quart of ſplit peaſe put four quarts 
of ſoft water, a little lean bacon, or roaſt beef 
bones, waſh one head of celery, cut it and put 
it in with a turnip, boil it till reduced to two 
quarts, then work it through a cullendar with 
a wooden ſpoon, mix a little flour and water, 
and boil it well in the ſoup, and lice in another 
head of celery : Chyan pepper and ſalt to your 
taſte; cut a ſlice of bread in ſmall dice, fry 
them a light brown, and put them in your diſh, 
then pour the ſoup upon it. 


To make a PEASE SOUP jor Lent. 


PUT three pints of blue boiling peaſe into 
five quarts of ſoft cold water, three anchovies, 
three red herrings, and two large onions, ſtick 
in a clove at each end, a carrot and a parſnip 
{liced in, with a bunch of ſweet. herbs, boil 

them 
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them all together till the ſoup is thick, ſtrain 
it through a cullendar, then flice in the white 
part of a head of celery, a good lump of butter, 
a little pepper and ſalt, a ſlice of bread toaſted and 
buttered well, and cut in little diamonds, put 
it into the diſh, and-pour the ſoup upon it; 
and a little dried mint if you chuſe it. 


Gravy Sou thickened with YELLOW PEASE, 


PUT a ſhin of beef to fix quarts of water, 
with a pint of peaſe and ſix onions, ſet them 
over the fire, and let them boil gently till all the 
Juice be out of the meat, then (train it through 
a ſieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and ſalt to your taſte, then put in a little celery 


and beet leaves, and boil it till they are tender. 


To make a WHITE PEAsE Soup. 


TO four or five pounds of lean beef and fix 
quarts of water put in a little ſalt, when it boils 
ſcum it, and put in two carrots, three whole 
onions, a little thyme, and two heads of celery, 
with three quarts of old green peaſe, boil them till 
the meat is quite tender, then ſtrain it through 
a hair fieve, and rub the pulp of the peaſe 
through the ſieve, ſplit the blanched part of 
three goſs lettuces into four quarters, and cut 
them about one inch long, with a little mint 
cut ſmall, then put half a pound of butter in a 
ſtew pan that will hold your ſoup, and put the 
lettuce and mint into the butter, with a leek ſliced 


yery thin, and a pint of green peaſe, ſtew them 


a quarter 
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a quarter of an hour, and keep ſhaking them 
often about, then put in a little of the ſoup, and 
ſtew them a quarter of an hour longer; then put 
in your ſoup and as much thick cream as will 
make it white, keep ſtirring it till it boils, fry a 
French roll in butter a little criſp, put it in the 
bottom of the tureen, and pour your ſoup over it. 


To make GREEN PEASE SOUP without MEAT. 


In ſhelling your peaſe ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain threech a cullendar, then put the liquor 
and what you ſtrained through to the young 
peaſe, which muſt be whole, add ſome whole 
pepper mint, a little onion ſhred ſmall, put 


them in a large ſauce=-pan with near a pound of | 


butter, as they boil up ſhake in ſome flour, 
then put in a French roll fryed in butter to the 
ſoup ; you mult ſeaſon it to your taſte with ſalt 
and herbs, when you have done ſo, add the 
young peaſe to it, which muſt be half boiled 
firſt; you may leave out the flour if you don't 
like it, and inſtead of it put in alittle ſpinage 
and cabbage lettuce, cut ſmall, which muſt be 
firſt fryed in butter and well mixed with the 
broth. 


To make an excellent WHITE Sour. 


To ſix quarts of water put in a knuckle of 
veal, a large fowl, and a pound of lean bacon, 
and half a pound of rice, with two anchovies, 
a few - pepper corns, two or three onions, a 
bundle of ſweet herbs, three or four heads of 

celery 
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celery in ſlices, ſtew all together, till your 755 


- is as ſtrong as you chuſe it, then ſtrain it throu 


a hair ſieve into a clean earthen pot, let it ſtand 
all night, then take off the ſcum, and pour it 
clear off into a toſſing pan, put in half a pound 
of Jordan almonds beat fine, boil it a little and 
run it through a lawn ſieve, then put in a pint 
of cream and the yolk of an egg. Make it 
hot, and ſend it to the table. | 


To make Wn1TE Sour @ ſecond way. 


BOIL a knuckle of veal and a fowl, with a 
little mace, two onions, a little pepper and ſalt, 
to a ſtrong jelly, then ſtrain it and ſcum off all 
the fat, have ready the yolks of fix eggs well 
beat, put them in and keep ſtirring it or it will 
curdle, put it in your diſh with boiled chicken 
and toaſted bread cut in pieces; if you do not 
like the eggs, you may put in a large handful of 


vermicelli half an hour before you take it off 
the fire, 


To make CRAw-Fisn Sour. 
BOIL half a hundred of freſh craw-fiſh, 


pick out all the meat, which you muſt fave, take 
a freſh lobſter and pick out all the meat, which 
you mult likewiſe fave, pound the ſhells of the 
craw-fiſh and lobſter fine in a marble mortar, 
and boil them in four quarts of water with four 
pounds of mutton, a pint of green ſplit peaſe, 
nicely picked and waſhed, a large turnip, car- 
rot, onion, mace, cloves, anchovy, a little 
thyme, pepper and ſalt. Stew them on a _= 

5 re 
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fire till all the goodneſs is out of the mutton 
and ſhells, then ſtrain it through a ſieve, and 
put in the tails of your craw-fiſh and the lob- 
ſter meat, but in very ſmall pieces, with the 
red coral of the lobſter, if it has any; boil it 
half an hour, and juſt before you ſerve it up, 
add a little butter melted thick and ſmooth, ſtir 
it round ſeveral times, when you put it in, 
ſend it up very hot, but don't put too much 
ſpice in it N. B. Pick out all the bags and 
the woolly part of your craw-fiſh before you 
pound them. 


To make PARTRIDGE SOUP. 


TAKE off the ſkin of two old partridges, 
cut them into ſmall pieces with three ſlices of 
ham, two or three onions ſliced and ſome ce- 
lery, fry them in butter till they are as brown 
as they can be made without burning, then put 
them into three quarts of water with a few black 
pepper corns, boil it ſlowly till a little more than 
a pint 1s conſumed, then ſtrain it, put in ſome 


ſtewed celery and fryed bread. 


— 


CHAP. II. 


Obſervations on DRESSING FISH. 


HEN you fry any kind of fiſh, waſh 
them clean, dry them well with a cloth, 
and duſt them with flour, or rub them with egg 
and bread crumbs; be ſure your dripping, 
hogs- 
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hogs-lard, or beef- ſuet, is boiling before you put 
in your fiſh, they will fry hard and clear, butter 
is apt to burn them black, and make them ſoft; 
when you have fried your fiſh, always lay them 
in a diſh or hair ſieve to drain, beſore you diſh 
them up; boiled fiſh ſhould always be waſhed 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fiſh very ſlowly, and when they will leave 
the bone they are enough ; when you take them 
up ſet your fiſh-plate over a pan of hot water 
to drain, and cover it with a cloth or cloſe 
cover, to prevent it from turning their colour ; 
ſet your fiſh-plate in the inſide of your diſh, 
and ſend it up, and when you fry parſley, be 
ſure you pick it nicely, waſh it wel}, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out immediately, it will be 
very criſp and a fine green. 


To dreſs a TURTLE of a hundred Weigbt. 


. CUT off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom ſhell, then cut off 
the meat that grows to it, (which is the callepy 
or fowl) take out the hearts, livers, and lights 
and put them by themſelves, take out the bones 
and the fleſh out of the back ſhell (which is the 
callepaſh) cut the fieſhy part into pieces, about 
two inches ſquare, but leave the fat part, which 
looks green, (it is called the monſieur) rub it 
firſt with ſalt, and waſh it in ſeveral waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 


« Wine, 
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wine, and four quarts of ſtrong veal gravy, a 
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lemon cut in ſlices, a bundle of ſweet herbs, a 


tea ſpoonful of Chyan, ſix anchovies waſhed and 


picked clean, a quarter of an ounce of beaten 
mace, a tea ſpoonful of muſhroom powder, 
and half a pint of eſſence of ham if you have 
it, lay over it a coarſe paſte, ſet it in the oven 


for three hours; when it comes out take off the 


lid and ſcum off the fat, and brown it with a 
ſalamander. This is the bottom diſh. 

Then blanch the fins, cut them off at the 
firſt joint, try the firſt pinions a fine brown, and 
put them into a toſſing pan with two quarts of 
ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the ſame of browning, two ſpoon- 
fuls of muſhroom catchup, Chyan and ſalt, an 
onion ſtuck with cloves, and a bunch of ſweet 
herbs ; a little before it is enough put in an 


ounce of  morels, the ſame of truffles, ſtew 


them gently over a flow fire for two hours; 
when they are tender, put them into another 
toſſing pan, thicken your gravy with flour and 
butter, and ſtrain it upon them, give them a 
boil, and ſerve them — This is a corner 
diſh 

Then take the thick or large part of the fins 
blanch them in warm water, and put them in a 
tofling pan, with three quarts of ſtrong veal 
gravy, a pint of Madeira wine, half a tea- 


ſpoonful of Chyan, a little ſalt, half a lemon, 
a little beaten mace, a tea 33 of muſh- 


room powder, and a bunch of ſweet herbs; let 


them ſtew till quite tender, they will take two 


diſh 


== 
1 "= F 


* 
* * 
"jj «x 


ſmall fins. 


ENGLISH HOUSE-KEEPER. 17 
hours at leaſt, then take them up into another 


toſſing pan, ſtrain your gravy, and make it 


pretty thick with flour and butter, then put in 
a few boiled forcemeat balls, which muſt be 
made of the vealy part of your turtle, left out 
for that purpoſe; one pint. of freſh muſhrooms, 
if you cannot get them pickled ones will do, 
and eight artichoke bottoms boiled tender, and 
cut in quarters, ſhake them over the fire five or 
fix minutes, then put in half a pint of thick 
cream, with the yolks of fix eggs beaten ex- 
ceeding well, ſhake it over the fire again till it 
looks thick and white, but do not let it boil ; 
diſh up your fins with the balls, muſhrooms, 
and artichoke-bottoms over and round them. 
is ts the top diſh. 

Then take the chicken part, and cut it like 
Scotch collops, fry them a light brown, then 
put in a quart of veal gravy, ſtew them gently 
a little more than half an hour, and put to it 
the yolks of four eggs boiled hard, a few mo- 
rels, a ſcore of oyſters, thicken your gravy, it 
muſt be neither white nor brown, but a pretty 
gravy colour ; fry ſome oyſter patties and lay 
round it. ——Th:s ts a corner diſh to anſwer the 


Then take the guts, (which is reckoned the 
beſt part of the turtle) rip them open, ſcrape 
and waſh them exceeding well, rub them well 
with falt, waſh them through many waters, 
and cut them in pieces two inches long, then 
ſcald the maw or paunch, take off the ſkin, 
{crape it well, cut it into pieces about half an 
inch broad and two inches long, put ſome of 


. the 
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the fiſhy part of your turtle in it, ſet it over a 
ſlow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy 1s almoſt conſumed, then thick- 
en it with flour, mixed with a little veal gravy, 
put in half an ounce of morels, a few force- 
meat balls, made as for the fins; diſh it up, and 


brown it with a ſalamander, or in the oven. 


This is the corner diſoo. 0087s 
Then take the head, ſkin it and cut it in two 
_ put it into a ſtew pot with all-the bones, 
earts, and lights, to a gallon of water, or 
veal broth, three or four blades of mace, one 
ſhalot, a ſlice of beef beaten to pieces, and a 
bunch of ſweet Herbs, ſet them in a very hot 
oven, and let it ſtand an hour at leaſt, when it 
comes out {train it into a tureen for the middle 
of the table. 
Then take the hearts and lights, chop them 
very fine, put them in a ſtew pan with a pint 
of good gravy, thicken it and ſerve it up, lay 


the head in the middle, fry the liver, lay it 
round the head upon the lights, garniſh with 
whole ſlices of lemon. — This 7s the fourth 


corner diſh. | 
N. B. The firſt courſe ſhould be of turtle only, 
when it is dreſſed in this manner; but when it is 
with other victuals, it ſhould be in three different 
diſhes, but this way I have often dreſſed them, 


and have given great ſatisfaction. Obſerve to kill 


your turtle the night before you want it, or very 
early next morning, that you may haye all your 
SAKS » 5 | _ diſhes 
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diſhes going on at a time. ' Gravy for a turtle a 
hundred weight, will take two legs of yeal, and 
, 7 2. - : 


= 7o dreſs a TurTL® about thirty primds weight, 


X WHEN you kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 
fins and the callipee from the callipaſh, take care 
vou do not burſt the-gall, throw all the inwards 
into cold water, the guts and tripe keep by 
= themſelves, and ſlit them open with a penknife, 
and waſh them very clean in ſcalding water, 
and ſcrape off all the inward ſhin ; as you do 
them throw them into cold water, waſh them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee; cut the meat off 
the thoulders and hack the bones, and ſet them 
= over the fire with the fins in about a quart of 

= water, put in a little mace, nutmeg, Chyan, 
and falt, let it ſtew about three hours, then 
X ſtrain it and put the fins by for uſe, the next 
morning take tome of the meat you cut off the 
= ſhoulders, and chop it as ſmall as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-marjoram, 
parſley, Chyan, and ſalt to your taſte, and three 
or four glaſſes of Madeira wine, fo ſtuff it un- 
der the two fleſhy parts of the meat, and if you 
have any left, lay it over to prevent the meat 
from burning, then cut the remainder of the 


meat and the fins in pieces the ſize of an egg, 
Dy C 2 ſeaſon 
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ſeaſon it pretty high with Chyan, ſalt, and a lit- 
tle nutmeg, and put it into the callipaſh, take 
care that it be ſewed or ſecured up at the ends | 


to keep in the gravy, then boil up the benz. A 


ul 


and add more wine if required, and thicken it 


the turtle, and ſet it in the oven with. a well 
buttered paper over it to keep it from bring F 
and when it is about half baked ſqueeze in the 
juice of one or two lemons and ſtir it up. Cal- 
lipaſh or back will take half an hour more bake- 
ing than the callipee, which two hours will do; 
the guts muſt be cut in pieces two or three inches 


by 


long, the tripe in leſs, and put into a mug. of F 
clear water and ſet it in the oven with the cal- 
lipaſh, and when it is enough and drained from 
the water, it is to be mixed with the other parts 


and ſent up very hot. 


To dreſs a Cop's HEAD and SHOULDERS. 


TAKE out the pills and the blood clean 3 


from the bone, waſh the head very clean, rub 


over it a little ſalt, and a glaſs of allegar, then 7 


lay it on your fiſh plate; when your water | F 


boils throw. in a good handful of ſalt, with 4 
a glaſs of allegar, then put in your fiſh, 'and 7 


let it boil gently half an hour; if it is a large 


one three quarters; take it up very carefully, W 
and ſtrip the ſkin nicely off, ſet it before 4 
briſk fare, dredge it all over with flour, and 
baſte. it wellwith butter; when the froth begins 
to riſe, throw over it ſome very fine white 
bread crumbs, you muſt keep baſting it all the * 

time 
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_ 
by 


time to make it froth well; when it is a fine 

e light brown, diſh it up, and. garniſh it with a 
1 lemon cut in flices, ſcraped horſe-radiſh, bar- 
| „ berries, a few ſmall fiſh fried and laid round it, 
10 or fryed oyſters; cut the roe and liver in flices, 
o and lay over it a little of the lobſter out of the 


I1 = ſauce in lumps, and then ſerve it. 
i 
„ 8 7 
ce To make Sauce for the Cop's Heap. 
4 
a TAKE a lobſter, if it be alive, Rick Aa 


= ſkewer in the vent of the tail, (to keep the 
water out) throw a handful of falt in the 
water; when it boils put in the lobſter, and 
. © boil it half an hour; if it has ſpawn on, pick 
them off, and pound them exceeding fine in a 
= marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
cout of your lobſter, pull it in bits, and put it 
in your butter, with a meat ſpoonful of lemon 
= pickle, and the ſame of walnut catchup, a ſlice 
of an end of lemon, one or two ſlices of horſe- 
= radiſh, as much beaten mace as will lie on a fix- 


©, pence, ſalt and Chyan to your taſte, boil them 


one minute, then take out the horſe-radiſh and 


ch lemon, and ſerve it up in your ſauceboat . 

d N. B. If you can get no lobſter, you may make 
ge ſhrimp, cockle, or muſcle ſauce the ſame way; 
Y, if there can be no kind of ſhell - fiſn got, 55 
% © then: may add two anchovies cut fmall, 

4 ſpoonful of walnut liquor, a large onion Beck 
ns | ; bos cloves, ſtrain it and 1725 it in the ſauce- | 
oF a — 5 
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Second way to dreſs a Cop's HEAD. 
TAKE out the gills and blood clean from 
the back-bone, waſh it well, and put it on your 
plate; when your water boils, put in two 
handfuls of ſalt, and half a pint of allegar, it 
will make your fiſh firmer, then put in the codes 
head; if it is of a middle fize it will take an 
hour's boiling, then take it up, and ſtrip off 
the ſkin gently, dredge it well with flour, and 
lay lumps of butter on it; if it ſuits you better, 
you may end it to the oven, and if it is not 
brown, all over, do it with a ſalamander ;. make 
your gravy ſauce to it, and ſerve it up. | 
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To dreſs young CODLINS like SarT Fen. 


TAKE young codlins, gut and dry them 
well with a cloth, fill their eyes full of ſalt, 
throw a little on the back-bone, and let them 
lie all night, then hang them up by the tail a 
day or two: as you have occaſion for them, 
boil them in ſpring water, and drain them well, 
diſh them up, and pour egg ſauce on them, 
and ſend them to the table. 


To dreſs a SALT Cop, 


STEEP your falt fiſh in water all night, 
with a glaſs of vinegar, it will fetch out the 
ſalt, and make it eat like freſh fiſh, the next 
day boil it, when it is enough, pull it in fleaks 
into your diſh, then pour egg ſauce over it, or 
parſnips boiled and beat fine with butter and 
cream; ſend it to the table on a water plate, 
for it will ſoon grow cold. 
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J make Edd Sauce for a SALT Cop. 


2 * BOIL four eggs hard, firſt half chop the 


whites, then put in the yolks, and chop them 
both together, but not very ſmall, put them in- 
to half a pound of good melted butter, and let 
it boil up, then pour it on the fiſh. | 


To dreſs Cop Sounps. 


STEEP your ſounds as you do the ſalt cod, 
and boil them in a large quantity of milk and 
water, when they are very tender and white, 
take them up, and drain the water out, then 


pour the egg ſauce boiling hot over them, and 
ſerve them up. 


To dreſs Cop SounDs /ke little TURKEYS. 


BOIL your ſounds as for eating, but not 
too much, take them up and let them ſtand till 
they are quite cold, then make a forcemeat of 
chopped oyſters, crumbs of bread, a lump of 
butter, nutmeg, pepper, falt, and the yolks of 
two eggs, fill your ſounds with it, and ſkewer 
them up in the ſhape of a turkey, then lard them 
down each fide, as you would do a turkey's 
breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the fire, and baſte 
them well with butter; when they are enough 
pour on them oyſter ſauce ; three are ſufficientfor 
a fide diſh ; garniſh with barberries ; it is a pretty 
tide diſh for a large table, for a dinner in Lent. 


J bot] SALMON CRIMP. 
SCALE your ſalmon, take out the blood, 
waſh it well, and lay it on a fiſh-plate, put your 
C 4 water 


> 4. 
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water in a fiſh pan with a little ſalt; when it 
boils put in your fiſh for half a minute, then 
take it out for a minute or two ; when you have 
done it four times, boil it until it be enough; 
when you take it out of the fiſh pan, ſet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water; fry ſome ſmall fiſhes, 
or a few ſlices of ſalmon, and lay round it; gar- 


niſn with ſcraped horſe-radiſh and fennel, 


To mate ROLLED SALMON. 


TAKE a fide of ſalmon when ſplit and the 
bone taken out and ſcaled, ſtrew over the inſide 
pepper, ſalt, nutmeg, and mace, a few chopt 
oyſters, parſley, and crumbs of bread, roll it up 
tight, put it into a deep pot, and bake it in a 


quick oven, make the common fiſh ſauce and 


pour over it. —Garniſh with fennel, lemon, and 


horſe-radiſh. 


To make Sauce for a SALMON, 


BOIL a bunch of fennel and parſley, chop 
them ſmall, and put it into ſome good- melted 
butter, and ſend it to the table in a ſauce boat, 
another with gravy ſauce, 

To make the gravy ſauce, put a little brown 
gravy into a ſauce-pan, with one anchovy, a tea 
ſpoonful of lemon pickle, a meat ſpoonful of 
liquor from your walnut pickle, one or two 
ſpoonfuls of the water that the fiſh was boiled 
in, it gives it a pleaſant flavour; a ſtick of horſe- 
radiſh, a little browning and ſalt; boil them 
three or four minutes, thicken it with flour and 
a good lump of butter, and ſtrain it —_— 
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hair ſieve. V. B. This is a good ſauce for 
= moſt kinds of boiled fiſh. & 23549) oa] 


To bail a TurBoT. 


WASH your turbot clean, (if you let it lie in 
the water it will make it oft) and rub it over 
with allegar, it will make it firmer, then lay it 
on your fiſh plate, with the white fide up, lay a 
= cloth over it, and pin it tight under your plate, 
F which will keep it from breaking, boil it gently 
f 

1 


in hard water, with a good deal of ſalt and 
vinegar, and ſcum it well, or it will diſcolour the 
> XZ ſkin; when it is enough, take it up and drain it, 


t © take the cloth carefully off, and flip it on to your 
» = diſh, lay over it fried oyſters, or oyſter patties, 
1 = ſend in lobſter or gravy ſauce in ſauce boats: 
1] * garniſh it with criſp parſley and pickles. 
| XZ MN. B. Don't put in your fiſh till your water 


= boils. 1041 
IJ To boil a PIKE with a pudding in the belly. 


> = TAKE out the gills and guts, waſh it well, 
then make a good forcemeat of oyſters chopped 
> = fine, the crumbs of half a penny loaf, a few ſweet 
** herbs, and a little lemon peel ſheared fine, nut- 
meg, pepper, and falt to your taſte, a good lump 
ol butter, the yolks of two eggs, mix them well 
f = together, and put them in the belly of your fiſh, 
) ſow it up, ſkewer it round, pat hard water. in 
| your fiſh pan, add to it a tea cupful of vinegar, 
and a little falt: when it boils put in the fiſh; 
il it be of a middle ſize, it will take half an hour's 
bdboiling: garniſh it with walnuts and pickled 
barberries, ſerve it up with oyſter ſauce in a 
= boat, 
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boat, and pour a little fauce on the pike, You 
may dreſs a roaſted pike the ſame way. 


To flew Care white. 


WHEN the carp are ſcaled, gutted, and 
waſhed, put them into a ftew-pan, with two 
quarts of water, half a pint of white wine, a 


little mace, whole pepper, and falt, two onions, 
a bunch of ſweet herbs, a ſtick of horſe-radiſh, 


cover the pan cloſe, ler it ſtand an hour and a 


half over a ſlow ſtove, then put a gill of white 
wine into a ſauce-pan, with two anchovies chop- 
ped, an onion, a little lemon peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large tea cupful of the liquor the 
carp was ſtewed in, boil them a few minutes, 
drain your carp, add to the ſauce the yolks of two 
eggs, mixed with a little cream ; when it boils 
up, ſqueeze in the juice of half a lemon; diſh 
up your carp, and pour your ſauce hot upon it. 


To dreſs CARP the beſt way, and the Sauce. 
KILL your carp and fave all the blood, ſcale 


and clean them very well, have ready ſome nice 


rich gravy made of beet and mutton, ſeaſoned 


with pepper, ſalt, mace, and onion, ſtrain it off 
before you ſtew your fiſh in it, boil your carp 
firſt betore you ſtew it in the gravy, be careful 
you don't boil them too much before you put 
in the carp, then let it ſtew on a flow fire about 


a quarter of an hour, thicken the ſauce with a 


good lump of butter rolled in flour: garniſh 
your diſh with fryed oyſters, fryed toaſt, cut 
three 
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three corner ways, pieces of lemon, ſcraped 
* horſe-radiſh, and the roe of the carp cut in 
pieces, ſome fryed and the other boiled, ſqueeze 
the juice of a lemon into the ſauce juſt before 
vou ſend it up; take care to diſh it up hand- 


ſomely and very hot. 


Another Care SAUCE. 
TAKE the liver of the carp clean from the 


guts, and three anchovies, with a little parſley, 


thyme, and one onion, chop all theſe ſmall to- 
gether, then take half a pint of Rheniſh wine, 
four ſpoonfuls of elder vinegar, with the blood 
of the carp, put all theſe together to ſtew gently, 
and put to it the carp, which muſt firſt be 
boiled in water, a little falt, and a pint of wine; 
take care not to do it too much after the carp is 


put in the ſauce: garniſh with fryed oyſters, fryed 


toaſt, ſcraped horſe-radiſh, and pieces of lemon, 
with the roe cut in pieces and fryed : if you 
don't like elder vinegar, any other fort will do. 


To nate WHITE FISH SAUCE. 


WASH two anchovies, put them into a ſauce- 
pan, with one glaſs of white wine, and two of 
water, half a nutmeg grated, and a little lemon 
peel; when it has boiled five or fix minutes, 
ſtrain it through a ſieve, add to it a ſpoonful of 
white wine vinegar, thicken it a little, then put 
In near a pound of butter rolled in flour, boil it 
well, and pour it hot upon your fiſh, 


Ta 
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To make a very nice Sauce for moſt ſorts of F 18H. 


TAKE a little gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fiſh, when it is boiled enough put it 
in a ſauce- pan, and put to it a whole onion; one 
anchovy, a ſpoonful of catchup, and a glaſs of 
white wine, thicken it with a good lump of but- 
ter rolled in flour, and a ſpoonful of cream; 
if you have oyſters, cockles, or ſhrimps, 
put them in after you take it off the fire, 
(but it is very good without) you may uſe 


red wine inſtead of white by leaving out the 


cream. 


To make LOBSTER SAu ck. 


BOIL half a pint of water with a little mace 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth in 
the water, cut your lobſter in very ſmall pieces, 
ſew it all together tenderly with anchovy, and 
ſend it up hot. 8 


To make LOB3TER SAUCE another way. 


BRUISE the body of a lobſter into thick 
melted butter and cut the fleſh into it in ſmall 
pieces, ſtew all together and give it a boil, ſea- 
ſon with a little pepper, ſalt, and a very ſmall 
quantity of mace. 1 
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To few CAR or .TENCH. 
Y GUT and ſcale your, fiſh, , waſh and dry them 
well with a clean cloth, dredge them. well with 
flour, fry them in drippings or ſweet. rendered 
ſuet, until they are a light brown, and then 
put them in a ſtew-pan, with a quart of water, 
and one quart of red wine, a meat ſpoonful of 
lemon pickle, another of browning, the ſame of 
walnut or mum catchup, a little muſhroom. 
owder, and Chyan to your taſte, a large onion 
ſtuck with cloves, and a ſtick of horſe-radiſh, 
cover your pan cloſe up to keep in the ſteam, let 
them ſtew gently over a ſtove fire, till your gravy 
is reduced to juſt enough to cover your, fiſh in 
the diſh, then take the fiſh out, and put them 
on the diſh you intend for table, ſet the gravy 
on the-fire, .and thicken it with flour and a large 
lump of butter, boil it alittle, and ſtrain it over 
your fith ::. garniſh them with pickled muſh- 
rooms and ſcraped horſe-radiſh, put:a bunch of 
picked barberries, or a ſprig of myrtle in their 
mouths, and ſend them to the table. 
It is a top diſh for a grand entertainment. 


To dreſi & STUROC EON. 


TAKE what ſize of a piece of ſturgeon you 
think proper, and waſh it clean, lay it all night 
in ſalt and water, the next morning take it out, 
rub it well with allegar, and let it lie in it for two 
hours, then have ready a fiſh kettle full of boil- 
ing water, with one ounce of bay ſalt, two large 
onions, and a few ſprigs of ſweet marjoram; 
boil your ſturgeon till the bones will leave the 


fiſh 
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. roaft large EzL1s or Lampreys with a pud- 


fiſh, then take it up, take. the ſkin off, and flour 
it well, ſet it before the fire, baſte it with freſh 
butter, and let it ſtand till it be a fine brown, 
then diſh it up, and pour into the diſh the ſame 
fauce as for the white carp : garniſh with criſp 
apy, and red pickles, 


This is a proper diſh for the top or middle. 


ding in the belly. 


SKIN your eels or lampreys, cut off the head, 
take the guts out, and ſcrape the blood clean from 
the bone, then make a good forcemeat of oyſters 
or ſhrimps chopped ſmall, the crumbs of half a 
penny loaf, a little nutmeg and lemon peel ſhred 
fine, pepper, ſalt, and the yolks of two eggs, 
put them in the belly of your fiſh, ſew it up, 
and turn it round on your diſh, put over it flour 
and butter, pour a little water in your diſh, and 
bake it in a moderate oven ; when it comes out 
take the gravy from under it, and ſkim off the 
fat, then ſtrain it through a hair fieve, add to it 
a tea ſpoonful of lemon pickle, two of brown- 
ing, a meat ſpoonful of walnut catchup, a glaſs 
of white wine, one anchovy, and a lice of 
lemon, .let it boil ten minutes, thicken it with 
butter and flour, ſend it up in a ſauce boat, diſh 
your 'fiſh: garniſh it with lemon and criſp 
parſley. 


This is a pretty diſh for either corner or ſide 
for a dinner. 
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' To flew LaMPREYs. 

* SKIN and gut your lampreys, ſeaſon them 
well with pepper, falt, cloves, nis and mace, 
not pounded. too fine, and a little lemon peel 
ſhred fine; then cut ſome thin ſlices of butter 
into the bottom of your ſauce- pan, put in the 
fiſh with half a pint of nice gravy, half the quan- 
tity of white wine and cyder, the ſame of claret, 
with a ſmall bundle of thyme, winter ſavory, 


F A ſkewer before you put them into-the pan. 
| XZ To flew FLOUNDERs, PLAICE, or SOLES. . 
: HALF fry your fiſh in three ounces of but- 
ter a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it 
= ſlowly a quarter of an hour with two anchovies, 
and an 'onion ſliced, then put in your fiſh again, 
with a herring, and ſtew them gently twenty 
minutes, then take out your fiſh, and thicken 
the ſauce with butter and flour, and give it a 
! © boil, then ſtrain it through a hair fieve over the 
> fiſh, and ſend them up hot. — N. B. If you 
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cChuſe cockle or oyſter- liquor, put it in juſt be- 
fore you thicken the ſauce, or you may ſend 


= oyſters, cockles, or ſhrimps in a ſauce- boat to 
= table, 


| 2 9 good 
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A good way to flew Fin, 
MIX half a tumbler of wine with as much 


"” 
7 
= 
4 — 


water as will cover the fiſh in the ſtew- pan, and 


put in a little E and ſalt, three or four 
onions, a cruſt of bread toaſted very brown, 


one anchovy, a good lump of butter, and ſet 
them over a gentle fire, ſhake the ſtew- pan now 
and then that it may not burn; juſt bebare you 


ſerve it up, pour the gravy into a ſauce-pan, and % 
thicken it with a little butter rolled in flour, a a 
little catchup and walnut pickle beat well to- 
gether till ſmooth, then pour it on your fiſh, 


and ſet it over the fire to heat, and ſerve it up 
hot. 


To boil MACKREL. 


Gut your mackrel and dry them carefully 
with a clean cloth, then rub them ſlightly over 


with a little vinegar, and lay them ſtraight on 


your fiſh plate, (for turning them round often 
breaks them) put a little ſalt in the water when 
it boils ; put them into your fiſh pan, and boil 


them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 


from them into a ſauce-pan, with two tea ſpoon- 
fuls of lemon pickle, one meat ſpoonful of wal- 


nut catchup, the ſame of browning, a blade or 


two of mace, one anchovy, a ſlice of lemon, boil 7 
them all together a quarter of an hour, then 


ſtrain it through a hair ſieve, and thicken it wit 


flour and butter, ſend it in a ſauce boat, and 


parſley ſauce in another, diſh up your fiſh with 
the tails in the middle, garniſh it with ſcraped 
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horſe-radiſh and barberries. 
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** SCALE, gut, and waſh your herrings, dry 
them clean, and rub them over with a little 
vinegar and falt, ſkewer them with their tails 
in their mouths, lay them on your fith plate, 
when your water boils put them in, they will 
take ten or twelve minutes boiling, when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, 
lay round them ſcraped horſe-radiſh, parſley 
and butter for ſauce. x 


| To fry HERRINGS. 


SCALE, waſh, and dry your herrings well; 
= lay them ſeparately on a board, and fet them to 
the fire two or three minutes before you want 


a time, fry them over a briſk fire, when you 


— 


have fried them all, ſet the tails up one againſt 


large handful of parſley criſp, take it out before 
it loſes its colour, lay it round them, and parſley 
r # ſauce in a boat; or if you like onions better fry 
oil them, lay ſome round your fiſh, and moke onion 
en ſauce for them; or you may cut off the heads 
ith after they are fried, chop them and put them 
nd into a ſauce-pan, with ale, pepper, ſalt, and an 
th > anchovy, thicken it with flour and butter, ſtrain 


ed it, then put it in a ſauce- boat. 


5 * N 
4 5 
. 
1 
Tl : 
- . 12 
* 4 
WF, 5 
iS > 


| BH - BE = 
9877 2 


© - 
K * 
— ü "ICE — 


et. 


* 


— — = - — — = — 

— 

- - „ — — 2 — — =- 
— —_ * - — . 8 a - — 4 — > = 
— * _ —_ — _ EY —— — — * — - — — 

« — 22 2 — = — — — — 
— . - 
0 a_ 


vs 
X 
— — 
— — ” 


FIR Y 


DPY 1 * 
—— 2 
E22 > — — 


Cres A ² % 2  waaew 


2 
=== 


. 
— 
A . 
2 Ae te — ̃ 
— 


- 
— * 
— — wo — 
<< aa of Am, un 
y tne ooo oo: Ae er v5 a _- _— 


— 


34 The EXPERIENCED 


To bake HERRINGS. 


WHEN you have cleaned your herrings as 7 


above, lay them on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of ſalt, mix them together, then rub it all 
over the fiſh, lay them ſtraight in a pot, cover 
them with allegar, tie a ſtrong paper over the 
pot, and bake them in a moderate oven, if your 
allegar be good, they will keep two or three 
months, you may eat them either hot or cold. 


To bake SPRATS. 


RUB your ſprats with ſalt and pepper, and 


to every two pints of vinegar put one pint of 


red wine, diſſolve a pennyworth of cochineal, 
lay your ſprats in a deep earthen diſh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, ſet them 


in an oven all night. —- They will eat well, 
and keep for ſome time. 


To boil SCATE or Rav. 


CLEAN your ſcate or ray very well, and cut 
it in long narrow pieces, then put it in boil- 
ing water with a little ſalt in it, when it has 
boiled a quarter of an hour take it out, flip the 


. ſkin off, then put it into your pan again, with a 
little vinegar, and boil it till enough; when you 
take it up, ſet it over the water to drain, and 
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cover it cloſe up, and when you diſh it, be as 5 


quick as poſſible, for it ſoon grows cold, pour 
over it cockle, ſhrimp, or muſcle ſauce, lay over 
it oyſter patties, garniſh it with barberries and 
horſe-radiſh. 


To 
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To fry SOLES. 
SKIN your ſoles as you do eels, but keep on 


* ctrev, over them bread crumbs, fry them over a 
briſk fire in hogs-lard a light brown, ſerve them 

4 up with good melted butter, and garniſh it with 

ar 1 green pickles. 

1 To marinate SOLES. 

0 4 BOIL them in ſalt and water, bone and drain 
them, lay them on a diſh with the belly up, 

d boil ſome ſpinage and pound it in a mortar, 

then boil four eggs hard, chop the whites and 

l, Volks ſeparate, Jay green, white, and yellow 

amongſt the ſoles, ſerve them up with melted 


in 
butter in gi boat. 


To 2 HAD DOckEs or WRITIN Gs. 


* GUT, and waſh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar 
cover them, it will keep the ſkin on better, duſt 
$ them well with flour, rub your gridiron with 
4 butter, and let it be very hot when you lay the 
8 fiſh on, or they will tick, turn them two or 
three times on the gridiron, when enough, ſerve 
them up, and lay pickles round them, with plain 
melted butter, or cockle ſauce, they are a pretty 
A iſh for ſupper. 
as | A ſecond Way. 
La 2 WHEN you have cleaned your haddocks or 
14 Ehninss as above, put them in a tin oven, and 
ſet them before a quick fire, when the ſkins be- 
ein to riſe take them off, beat an egg, rub it over 
Þ D 2 them 
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them with a feather, and ſtrew over them a few 
bread crumbs, dredge them well with flour, 
when your gridiron is hot rub it well with butter 
or ſuet, it muſt be very hot before you lay the 
fiſh on, when you have turned them, rub a little 
cold butter over them, turn them as your fire f 
requires until they are enough and a little brown; 
lay round them cockles, muſcles, or red cab- | 7 


bage, you may either have ſhrimp ſauce or 
melted butter. | 


i 
To fry SMELTS or SPARLINGS. I 
DRAW the guts out at the gills, but leave in | 
the melt or roe, dry them with a cloth, beat an 
egg and rub it over them with a feather, then i Þ 
ſtrew bread crumbs over them, fry them with 
hogs-lard or rendered beef ſuet, when it is boil- 
ing hot put in your fiſh, ſhake them a little, and 
fry them a nice brown, drain them in a fieve, 
when you diſh them put a baſon in the middle 
of your diſh with the bottom up, lay the tails of 
your fith on it, fry a handful of parſley in the fat 
your fiſh was fried in, take it out of water as you 3 
try it, and it will keep its colour and criſp Þ 5 
ſooner, put a little on the tails, and lay the reſt 9 
in lumps round the edge of the diſh, ſerve it up 
with good melted butter for ſauce. 4 


Toſry PER or TROUr. 


WHEN you have ſcaled, gutted, and wathed 
your perch or trout, dry them well, then lay 
them ſeparately on a board before the fire two | 
' minutes before you fry them, duſt them well“ 
with flour, and fry them a fine brown, in roaſt : 


dri Pine? 
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garippings or rendered ſuet, ſerve them up with 
r, 
melted butter and criſped parſley. 


er 

* To dreſs PRRH in WATER SOKEY. 

le * SCALE, gut, and waſh your perch, put falt 
e in your water, when it boils put in the fiſh 
1 with an onion cut in ſlices, you muſt ſeparate 


it into round rings, a handful of parſley picked 

or and waſhed clean, put in as much milk as will 
i turn the water white, when your fiſh is enough, 
: 4 We them in a foup diſh, and pour a little of the 

water over them with the parſley and the N 


then ſerve it up with butter and parſley in 
an 
en oa, onions may be omitted if you pleaſe. You 


ith ay boil trout the ſame way. 


To boil EELS. 
* SKIN, gut, and take the blood out of your 
=eels, cut off their heads, dry them, and turn 
of them round in your fiſh plate, boil them in (alt 
far | 1 4 =" water, and make parſley ſauce for them. 


To pitch-cock Eels. 


SEIN, gut, and waſh your eels, then dry 
them with a cloth, ſprinkle them with pepper, 
ſalt, and a little dried ſage, turn them backward 
gand forward and ſkewer them, rub your grid- 
iron with beef ſuet, broil them a good brown, 

e. them on your diſh with good melted but= 
er, and lay round fried parſley. 


q To broil EE1S. 
WIEN you have ſkinned and cleanfed your 


kel as before, rub them with the yolk of an egg. 
I D 3 ſtrew 
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ſtrew over them bread crumbs, chopped parſley, 


ſage, pepper, and ſalt, baſte them well with but- 
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ter, and ſet them in a dripping-pan, roaſt or broili 
them on a gridiron, ſerve them up with parſley 


and butter for ſauce. 


To boil FLOUNDERs, and all kinds of 
FLAT Fisn. 


CUT off the fins, and nick the brown ſide | 


under the head, then take out the guts, and dry 


them with a cloth, boil them in falt and water, 
make either gravy, ſhrimp, cockle, or muſcle 7 


F 
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ſauce, and garniſh it with red cabbage. 


To ſtew OvsTERs, and all ſorts of 
SHELL FISH 


WHEN you have opened your oyſters, put 
their liquor into a toſſing pan with a little 
beaten mace, thicken it with flour and butter, 


boil it three or four minutes, toaſt a ſlice of 


white bread, and cut it into three-cornered 
pieces, lay them round your diſh, put in a 
ſpoonful of good cream, put in your oyſters, 
and ſhake them round in your pan, you muſt 
not let them boil, for if they do it will make 
them hard and look ſmall, ſerve them up in a 
little ſoup diſh or plate. N. B. You may 
ſtew cockles, muſcles, or any ſhell fiſh the 
ſame way. | 


To ſiew OyvSsT ERS, CockLEs, and MUSCLES, 


OPEN your fiſh clean from the ſhell, fave 
the liquor, and let it Rand to ſettle, then ſtrain 
BE 2 it 
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it through a hair ſieve, and put to it as many 
Crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fiſh, with a good lump of butter, pepper 
and ſalt to your taſte, give them a ſingle boil, 
and ſerve them up. V. B. You may make it a 
fiſh ſauce by adding a glaſs of white wine juſt 
before you take it off the fire, and leaving out 
the crumbs of bread. 


To ſcollop OYSTERS. 
WIEN your oyſters are opened, put them 


in a baſon, and waſh them out of their own li- 
gquor, put ſome in your ſcolloped-ſhells, ſtrewy 
> over them a few bread crumbs, and lay a ſlice 
of butter on them, then more oyſters, bread 
= crumbs, and a ſlice of butter on the top, put 
= them into a Dutch oven to brown, and ſerve 
them up in the ſhells. 


To fry OvSTERS. 


TAKE a quarter of a hundred fof large oy- 
ſters, beat, the yolks of two eggs, add to it a 
little nutmeg, and a blade of mace pounded, a 

= ſpoonful of flour, and a little ſalt, dip in your 
= oyſters, and fry them in hogs-lard a light brown, 
if you chuſe you may add a little parſley ſhred 
fine. —— N. B. They are a proper garniſh 
for cods-head, calves-head, or moſt made 


diſhes, 
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To make OvsTER Loavtes, © 


TAKE ſmall French raſps, or you may wi | 


little round loaves, make a round hole in the 5 


top, ſcrape out all the crumbs, then put your 
oyſters into a toſling pan, with the liquor and 
crumbs that came out of your raſps or loaves, 
and a good lump of butter, ſtew them together i . 
five or ſix minutes, then put in a ſpoonful of 
good cream, fill up your raſps or loaves, lay the 1 
bit of cruſt carefully on again, ſet them in the 
oven to criſp.— Three are enough for a ſide | 


diſh. 


To Soil LoBSTERS- 


TAKE your lobſter, and put a ſkewer in the | 2 
vent of the tail, to prevent the water from get- 
ting into the body of the Jobſter, put it into a 4 
pan of boiling rd with a little ſalt in it, if it I 
be a large one it will take half an hour's voting, 
when you take it out, put a lump of butter in 
a cloth, and rub it over, it will ſtrike the co- 5 


lour, and make it look bright. £ 
To roaſt LoBsSTERS. * þ 


HALF boil your lobſter as before, rub it well 
with butter, and ſet it before the fire, baſte it 
all over till the ſnell looks a dark brown, Ek 0 
it up with = melted butter. . 
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To flew LOBSTERS 07 SHRIMPS. 


PICK your lobſters or ſhrimps in as large 
he pieces as you can, and boil the ſhells in a pint 


my of water, with a blade or two of mace, and a 
nd few whole pepper corns; when all the ſtrength 
es. is come out of the ſhells and ſpice, ſtrain it, and 
„ put in your lobſters or ſhrimps, and thicken it 
ler f 

of Ewith flour and butter and give them a boil: put 


* 


00 in a glaſs of white wine, or two ſpoonfuls of 

he vinegar, and ſerve it up. 

1. = 

15 q 3 To make LoBSTER PATTIES Fo garniſh Fisn. 
"> TAKE all the red ſeeds and the meat of a 


* 
ng, 
* * 4 


in To pickle STURGEON. 
n 8 


C your ſturgeon into what ſize pieces you 
1 pleaſe, waſh it well, and tie it with mats, to 


every three quarts of water, put one quart of 
= old ſtrong beer, a handful of bay ſalt, and dou- 
ble the quantity of common ſalt, one ounce of 
= ginger, two ounces of black pepper, one ounce 
ve of cloves, and one of Jamaica pepper, boil it 

till it will leave the bone, then take it up, the 

Te next day put in a quart of ſtrong ale allegar, and 
g alittle ſalt, tie it down with ſtrong paper, and 
> Keep it for uſe. — Don't put your ſturgeon in 
till the water boils,  _ 
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To pickle Sa L Mo Newcaſtle Way. 
TAKE a ſalmon about twelve pounds, gut 


it, then cut off the head, and cut it a-croſs in 


what pieces you pleaſe, but don't ſplit it, ſcrape 


the blood from the bone, and waſh it well out, 
then tie it a- croſs each way, as you do ſturgeon, 
ſet on your fiſh pan, with two quarts of water, 

and three of ſtrong beer, half a pound of bay 


ſalt, and one pound of common ſalt, when it 


boils ſcum it well, then put in as much fiſh as 


your liquor will cover, and when it is enough! 


take it carefully out, leſt you ſtrip off the ſkin, 


and lay it on earthen diſhes; when you have 


done all your fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quarts | 
of ſtrong beer allegar, half an ounce of mace, 


the ſame of cloves and black pepper, one ounce |. 
of long pepper, two ounces of white ginger | 


ſliced, boil them well together half an hour, 


then pour it boiling hot upon your fiſh, when 
cold cover it well with ſtrong brown paper. — 


This will keep a whole year. 
To pickle OyvsT ERS. 


OPEN the largeſt and fineſt oyſters you can 
get, whole and clean from the ſhell, waſh them 
in their own liquor, let it ſtand to ſettle, then 
pour it from the ſediment into a ſauce-pan, put | 
to it a glaſs of Liſbon wine, as much white wine 
vinegar as you had oyſter liquor, three or four 
blades of mace, a nutmeg ſliced, a few white 
pepper corns, and a little falt, boil it five or ſix 

| minutes, 


I 


, Ls 
4 d 
, * 
Y bl * ＋ * 
1 a4 l 
1 4 * 

ay TIP, 

YE -# P » . 
LS i 
„ 5 

7 


ENGLISH HOUSE-KEEPER. 43 
minutes, ſcum it, then put in your oyſters, 
mmer them ten or twelve minutes, take them 

gut put, and put them in narrow -topped jars, when 
$ in they are cold pour over them rendered mutton 
ape ſuet, tie them down with a bladder, and keep 


out, them for uſe. 


* To pickle OysSTERs @ ſecond Way. 


bayß OPEN the oyſters very carefully, and take 
1 it off all the ſhells that ſtick to the fiſh, put 
mas them into a little water, and waſh the oy- 
agh ſters in it and ſtrain the liquor, boil it with a 
ein, little vinegar, whole pepper, ſalt and mace, till 
ave it taſte of the ſpices, then put in the oyſters : if 
lay, they are large they muſt boil eight minutes, if 
arts ſmall, not ſo long; put them into pickle pots, 
ce, > when the liquor is cold pour it upon the oyſters. 
nce To half a hundred of oyſters put fix ſpoonfuls 
ger of water and four of very good vinegar, then tie 
ur, bladders very cloſe over them. 


* 
= k 
— = To collar MACKAREL. 


= GUT and ſlit your mackarel down the belly, 

cut off the head, take out the bones, take care 

vou don't cut it. in holes, then lay it flat upon 
dan 4 its back, ſeaſon it with mace, nutmeg, pepper, 
em and ſalt, and a handful of parſley ſhred fine, 
en | . and ſtrew it over them, roll them tight, and tie 
but them well ſeparately in cloths, boil them gently 
ne twenty minutes in vinegar, ſalt and water, then 
ur take them out, put them into a pot, pour the 
ite liquor on them, or the cloth will ſtick to the 
= Aſh, the next day take the cloth off your fiſh, 


put 
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put a little more vinegar to the pickle, keep 


them for uſe: when you ſend them to the table, 


garniſh with fennel, or parſley, and put ſome of 


the liquor under them. 


To pickle MACKAREL. 


WASH and gut your mackarel, then ſkewer 7 
them round with their tails in their mouths, : 


bind them with a fillet to keep them from break- 


ing, boil them in falt and water about ten mi- 
nutes, then take them carefully out, put to the 


water a pint of allegar, two or three blades of | 


mace, a little whole pepper, and boil it all to- 
gether, when cold pour it on the fiſh, and tie 


it down cloſe. 


To pot SALMON. 


LET your ſalmon be quite freſh, ſcale and 


waſh it well, and dry it with a cloth, ſplit it up 
the back and take out the bone, ſeaſon it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
in your pot, with half a pound of butter, tie it 
down, put it in the oven and bake it an hour, 
when it comes out, lay it on a flat diſh that the 
oil may run from it, cut it to the ſize of your 
pots, lay it in layers till you fill the pot, with 
the ſkin upward, put a board over it, lay on a 
weight to preſs it till cold, then pour over it 
clarified butter: when you cut it, the ſkin makes 
it look ribbed, you may ſend it to the table 
either cut in ſlices, or in the pot, 
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A ſecond Way. 


> WHEN you have any cold ſalmon left, take 
the ſkin off, and bone it, then put it in a mar- 


ble mortar, with a good deal of clarified but- 
ter; ſeaſon it pretty high with pepper, mace, 
and alt, ſhred a little fennel very ſmall, beat 


To pot SMELTS or SPARLINGS. 


them all together exceeding fine, then put it 
cloſe down into a pot, and cover it with clarified 


DRAW out the guts with a ſkewer under 


2) F the gills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them with alt, 


* 
8 * 9 „ . 4 8 5 
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To pickle SMELTS or SPARLINGS. 


= GUT them with a ſkewer under the gills, 
but leave the melt or roe in, dry them with a 
= cloth, and ſkewer their tails in their mouths, 
put ſalt in your water, when it boils put in your 
> fiſh for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves, 
> anda little allegar ; boil them all together, and 
= when it is cold put in your fiſh, and keep them 


for uſe. 


mace, and pepper, lay them in a pot with half 
a pound of melted butter over them, tie them 
down, and bake them in a ſlow oven three quar- 
ters of an hour; when they are almoſt cold, 
take them out of the liquor, put them into oval 
pots, cover them with clarified butter, and keep 
them for uſe. 


To 
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To collar ER Ls. f f 


CASE your cel, cut off the head, flit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a ſmall nutmeg, two or three 4 : 
blades of mace beat fine, a little pepper and ſalt, 
ſtrew over it a handful of parſley ſhred fine, with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle fize, boil it 
in ſalt and water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a ſprig of 
ſweet marjoram, boil it ten minutes, and let it 
ſtand till the next day, take off the cloth, and 
put your eels into the pickle, you may ſend them 
whole on a plate, or cut them in ſlices: gar- 
niſh with green parſley.- —Lamprey are done | 

the ſame way. | 


N 
2 
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To pickle Cock LES. 


WASH your cockles clean, put them in a 
ſauce- pan, cover them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
out of the ſhells, let the liquor ſettle till it be 
clear, then put in the fame quantity of wine 
vinegar, and alittle ſalt, a blade or two of mace, 
boil them together, and pour it on your cockles, | 
and keep them in bottles for uſe, — You muſt 
pickle muſcles the ſame way. 7 


% 
, 
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To pot CHARS. 


* CUT off the fins, and cheek-part of each 
ide of the head of your chars, rip them open, 
Rake out the guts and the blood from the back- 
bone, dry them well in a cloth, lay them on a 
board, and throw on them a good deal of falt, 
th let them ſtand all night, then ſcrape it gently 
pff them, and wipe them exceedingly well with 
it a cloth, pound mace, cloves, and nutmeg, very 
ng fine, throw a little in the inſide of them, and 
int a good deal of falt and pepper on the outſide, 
of put them cloſe down in a deep pot, with their 


the gravy run from them, ſcrape the falt and 
pepper very carefully off, and ſeaſon them ex- 


38 eeding well both inſide and out with the above 
ſeaſoning, lay them cloſe into broad thin pots 


1 a for that purpoſe, with the backs up, then cover 
1. 


them well with clarified butter; keep them in 


em a cool dry place. 

be 

ne | To pot ERLs. 

ce, 7 | 

es, SKIN, gut, and clean your cels, cut them 
uſt in pieces about four inches long, then ſeaſon 


them with pepper, ſalt, beaten mace, and a 
little dried ſage rubbed very fine, rub them 


well with your ſeaſoning, lay them in a brown 
bot, put over them as much butter as will co- 
> EF i 
* | ver 
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ver them, tie them down with a ſtrong paper, 
ſet them in a quick oven for an hour and a 
half, take them out, when cold put them into 
ſmall pots, and cover them with clarified but: 
ter. —N. B. You may pot lampreys the ſame 
WAY. . 


"== 
3% . 
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$ 7 
through their heads, and lit their tails, hang 
them up by their heads and they will bleed at 
the tail end: when they have done bleeding, 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean, 
(you mult not waſh them with water) then rub Wo 
them with pepper and falt, let them ſtand all RF 
night, and wipe them exceedingly dry again, then NH 
ſeaſon them with pepper, falt, mace, and a lit- 
tle nutmeg, roll them up tight, put them in 9 c 
pot with ſome butter, cover them up with |” 
ſtrong paper, and bake them in a moderate * 
oven; when they are enough and near cold, 
drain out the butter from them, put them in 
your potting pots, and cover them with clari- 
fied butter. 7 


To pot LAM RE s. 


To pot LOBSTERS. 


TAKE the meat out of the claws and belly is 
of a boiled lobſter, put it in a marble mortar, 
with two blades of mace, a little white pepper 
and falt, a lump of butter the ſize of half an 
egg, beat them all together till they come toa 
paſte, put one half of it into your pot, take the 1 
| meat 


" Xi : a 
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% eat out of the tail part, lay it in the middle 
pf your pot, lay on it the other half of your 
paſte, preſs it cloſe down, pour over it clarified 
ED utter, a quarter of an inch thick. -V. B. 
To clarify butter, put your butter into a clean 
aucepan, ſet it over a flow fire, when it is 
Inelted, ſcum it, and take it off the fire, let it 
tand a little, then pour it over your lobſters ; 
take care you do not pour in the milk, which 
ſlettles to the bottom of the ſauce-pan. 


TAKE twenty good lobſters, and when cold 
pick all the meat out of the tails and claws, 
Abe careful to take out all the black gut in the 
| Fails, which muſt not be uſed) beat fine three 
WHuarters of an ounce of mace, a ſmall nutmeg, 
und four or five cloves, with pepper and falt, 
29 eaſon the meat with it; lay a layer of butter 
7 nto a deep earthen pot, then put in the lob- 
ters, and lay the reſt of the butter over them, 
this quantity of lobſters will take at leaſt four 
pounds of butter to bake them) tie a paper 
ver the pot, ſet them in an oven, when they 
re baked tender, take them out, and lay them 
Zn a diſh to drain a little, then put them cloſe 
down in your potting pots, but do not break 
them in ſmall pieces, but lay them in as whole 


ly Bs you can, only ſplitting the tails. When you 
r, ave filled your pots as full as you chuſe, take a 
er ¶poonful or two of the red butter they were baked 


In, pour it on the top, and ſet it before the fire 
to let it melt in, then cool it, and melt a little 
5 wy E | white 
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white wax in the remainder of the butter, and 


Ll 


cover them. N. B. Lay a good deal of the 
red hard part in the pot to bake to colour the 


butter, but do not put it in the potting pots. 


To pot SHRIMPS, 


PICK the fineſt ſhrimps you can get, ſeaſon 
them with a little beaten mace, pepper and al; 
to your taſte, and with a little cold butter pound 
them all together in a mortar till it comes to a 
paſte, put it down in ſmall pots, and pour over 
them clarified butter. N 


To caveach SOLES. 


FRY your ſoles in either oil or butter, boil 
ſome vinegar with a little water, two or thre: 
blades of mace, a very few cloves, ſome black 
pepper and a little ſalt, let it ſtand till cold, and 
when cold beat up ſome oil with it, lay you 
fiſh in a deep pot, and ſlice a good deal o 


thalots or onion between each fiſh, throw youll 


< 
ws 1 
3 
— 41 4 


you uſe it. 


To caveach F1$H. 4 
CUT your fiſh into pieces the thickneſs A 
your hand, ſeaſon it with pepper and alt, let 19 
lie an hour, dry it well with a cloth, flour i 
and then fry it a fine brown in oil; boil a ſuf 

| cies 
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ent quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the filh, add 
the ſame quantity of oil, and falt to your taſte, 
mix well the oil and vinegar, and when the fiſh 


8 # SP. 
1 Wh, 
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eee 

| 4 
17 
1 955 
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and onion, and ſo on till the whole fiſh is put 
up: the liquor muſt not be put in till it is quite 


A very good way to preſerve Fisn, 


TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin flices, dry it well 
with a cloth, flour it and dip it in the yolks of 
4 eggs, fry it in plenty of oil till it is a fine brown, 


lh wt 
e and well done, lay them to drain till cold, then 


Flay them in your veſſel, throw in betwixt the 


lays, mace, cloves, and fliced nutmeg, then 


make a pickle of the beſt white wine vinegar, 
a {balots, garlick, white pepper, Jamaica pepper, 


bu, long pepper, juniper berries and falt, boil it till 
oi the garlick 1s tender, and the pickle will be 
n enough; when it is quite cold pour it on your 
1 fhſh, with a little oil on the top; ſmall fiſh are 
done whole; cover it cloſe with a bladder. 


w— 


+ 
4 
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To pjckke, SHRIMPS. 


PICK the fineſt ſhrimps you can get, and 
put them into cold allegar and falt, put them 


into little bottles, cork them cloſe, and keep 
them for uſe. 


E 2 To 
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To pot red and Black Moor-GAmE. 0 1 


PLUCK and draw them, and ſeaſon them 
with pepper, cloves, mace, ginger and nutmeg, # 
well beaten and ſifted, with a quantity of falt 
not to overcome the ſpices, roll a lump of but- F | 
ter in the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, and N 
then put them into pots with the breaft downu- 
wards and cover them with butter, lay a paper, f 
and then a paſte over them, and bake them till 
they are tender, then take them out and lay 
them to drain, then put them into potting pots 
with the breaſt upward and take all the butter 
they were baked in clear from the gravy and 
pour upon them, fill up the pots with clarified 
butter, and keep them in a dry place. 5 
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CHAP. III. 


Obſervations on ROASTING and BOILING. 


HEN you. boil any kind of meat, oli i 4 '$ 

cularly veal, it requires a great deal ol? | 
care and neatneſs : be ture your copper is veij 'Þ 
clean and well tinned, fill it as full of ſoft water 
as is neceſſary, duſt your veal well with fine 
flour, put it into your copper, ſet it over a large "| 
fire: ſome chuſe to put in milk to make i 
white, but I think it is better without: if your 0 


water happens to be the leaſt hard it curdle . 
wy 
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*Zthe milk, and gives the veal a brown yellow 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 
putting it into the water when cold, it prevents 
m the foulneſs of the water from hanging upon it; 
g, vhen the ſcum begins to riſe, take it clear off, 
alt put on your cover, let it boil in plenty of water 
t- as flow as poſſible, it will make your veal riſe 
of and plump: a cook cannot be guilty of a greater 
ad error than to let any ſort of meat boil faſt, it 
n- PZ hardens the outſide before the inſide is warm, 
r, and diſcolours it, eſpecially veal ; for inſtance, 
ill a leg of veal of twelve pounds weight will re- 
a) quire three hours and a half boiling, the flower 
ts it boils the whiter and plumper it will be; when 
er you boil mutton or beef, obſerve to dredge them 
d well with flour before you put them into the 
= kettle of cold water, keep it covered, and take 
off the ſcum; mutton or beef don't require fo 
much boiling, nor is it fo great a fault if they 
are a little ſhort, but veal, pork, or lamb, is 
not ſo wholeſome if they are not boiled enough; 
a a leg of pork will require half an hour more 
== boiling than a leg of veal of the ſame weight; 
when you boil beef or mutton, you may allow 
an hour for every four pounds weight; it is the 
2X beſt way to put in your meat when the water is 
cold, it gets warm to the heart before the out- 
= fide grows hard, a leg of lamb four pounds 
= weight will require an hour and half boiling. 


WIEN you roaſt any kind of meat, it is a 
very good way to put a little ſalt and water in 


E 3 your 


| 


| 
, 
| 


54 The EXPERIENCED 


your dripping pan, baſte your meat a little with 
it, let it dry, then duſt it well with flour, baſts 
it with freſh butter, it will make your meat a 
better colour; obſerve always to have a briſk ** 
clear fire, it will prevent your meat from dazing 5 
and the froth from falling, keep it a good dif. 4 


tance from the fire, if the meat is ſcorched, the 7 5 


outſide is hard, and prevents the heat from pe- A A 
netrating into the meat, and will appear enough wa 
before it belittle more than half done. Time, 
diſtance, baſting often, and a clear fire, is the x 
beſt method I can preſcribe for roaſting meat to 
perfection; when the ſteam draws near the fire, 3 
it is a ſign of its being enough, but you will be q 
the beſt judge of that from the time you put it 
down. Be careful when you roaſt any kind of 1 3 
wild fowl, to keep a clear briſk fire, roaſt them 4 
a light brown, but not too much : it is a preat | 4 
fault to roaſt them till the gravy runs out of 
them, it takes off the fine flavour. Tame 0 4 
fowls require more roaſting, they are a long 4 
time before they are hot through, and muſt be 
often baſted to keep up a ſtrong froth, it makes 
them riſe better, and a finer colour. Pigs 
and geeſe ſhould be roaſted before a good fire, 5 2 
and turned quick. — - Hares and rabbits re- 
quire time and care, to ſee the ends are roaſted # 4 
enough; when they are half roaſted, cut the 
neck ſkin, and let out the blood, or when they 5 
are 598 up they often appear bloody at the 5 
nec 6 


7 
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To roaſt a PIG. 
' STICK your pig juſt above the breaſt-bone, 


run your knife to the heart, when it is dead 
5 ut it in cold water for a few minutes, then rub 
A it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pail of ſcald- 
i ing water half a minute, take it out, lay it on 


1 r we 
3 Fs — 8 S a 
et » * k 4 3 . N 9 bt l 


\| a clean table, pull off the hair as quick as poſſi- 
1 ple, if it does not come clean off put it in again, 
1 ben you have got it all clean off, waſh it in 
o cyarm water, then in two or three cold waters, 
for fear the roſin ſhould taſte, take off the four 
| feet at the firſt joint, make a ſlit down the bel- 
C | 


» Sly, take out all the entrails, put the liver, heart, 
N 0 and lights to the pettitoes, waſh 1t well out of 
cold water, dry it exceeding well with a cloth, 
bang it up, and when you roaſt it, put in a little 
; x ſhred ſage, a tea ſpoonful of black pepper, two 
7 of ſalt, and a cruſt of brown bread, ſpit your 
= pig, and ſew it up, lay it down to a briſk clear 
fire, with a pig plate hung in the middle of the 
5 2 fire; when your pig is warm, put a lump of 


1 


1 butter in a cloth, rub your pig often with it 
while it is roaſting; a large one will take an 
hour and a half: when your pig is a fine brown, 
1 and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to criſp it, 
. 


= then take a ſharp knife; cut off the head, and 
take off the collar, then take off the ears and 
| jaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which muſt be 
done before you draw the ſpit out, then lay your 


E 4 | pig 
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pig back to back, on your diſh, and the jaw on > 
each fide, the ears on each ſhoulder, and the 4 
collar at the ſhoulder, and pour in your ſauce, © 5 
and ſerve it up: garniſh with a cruſt of brown 
berad grated, i bs” 
To make SAUCE for a P16, 5 

CHOP the brains a little, then put in a tea- - 
cupful of white gravy, with the gravy that runs 5 
out of the pig, a little bit of anchovy, mix near $ 


half a pound of butter, with as much flour as 
will thicken the gravy, a ſlice of lemon, a ſpoon- 
ful of white wine, a little caper liquor and falt, 
ſhake it over your fire, and pour it into your 
diſh ; ſome like currants, boil a few and ſend 
them i in a tea ſaucer with a glaſs of currant jelly oe” 
in the middle of it. 2 


A ſecond way to make Pi SAUCE. F 
CUT all the outſide off a penny loaf, then > 


cut it into very thin ſlices, put it into a ſauce pan 
of cold water, with an onion, a few pepper 
corns, and a little ſalt, boil it until it be a fine 

ulp, then beat it well, put in a quarter of a 
pound of butter, and two ſpoonfuls of thick 
cream, make it hot, and put it into a baſon, | 3k 


To areſs a Pid's PETTITOES, 


TAKE up the heart, liver, and lights, when 
they have boiled ten minutes, and ſhred them 
N ſmall, but let the feet boil till they are 
pretty tender, then take them out and ſplit 

: | them; 
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chem ; thicken your gravy with flour and but- 


Fer, put in your mincemeat, a flice of lemon, a 
*Zoonful of white wine, a little falt, and boil it 
a little, beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little grated 
nutmeg, put in your pettitoes, ſhake it over 
the fire, but don't let it boil : lay ſippets round 
pour diſh, pour in your mincemeat, lay the 


l 4 
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4 To botl a Goost with ONION SAUCE. 


„ TAKE. your goole ready dreſſed, ſinge it and 
r Fpour over it a quart of boiling milk, let it lie 


In it all night, then take it out and dry it ex- 
ceeding well with a cloth, ſeaſon it with pepper 
and falt, chop ſmall a large onion, a handful of 
ſage leaves, put them into your goole, few it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of cold 
water, cover it cloſe, and let it boil ſlowly one 
7 * hou r. 
T 
e To flew Goost GIBLETS. 


A P Ro 


* 


CI your pinions in two, the neck in four 
pieces, ſlice the gizzard, clean it well, ſtew 
them in two quarts of water, or mutton broth, 
with a bundle of ſweet herbs, one anchovy, 
Za few pepper corns, three or four cloves, a 
== ſpoonful of catchup, and an onion ; when the 
giblets are tender, put in a ſpoonful of good 


i 
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cream, thicken it with flour and butter, ſerve 


— 
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ry 


"2a . 5 . o 
5 them up in a ſoup diſh, and lay ſippets round - 
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To roaſt a GREEN Goosr. 


WHEN your gooſe is ready dreſſed, put in 
a good lump of butter, ſpit it, lay it down, | 
finge it well, duſt it with flour, baſte it well ti A 
2 freſh butter, baſte it three or four different 1 
times with cold butter, it will make the fleth 
riſe better than if you was to baſte it out of the 1 7 
dripping pan; if it is a large one it will take 
three quarters of an hour to roaſt it; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe a nice 
brown, and diſh it up with a little brown gravy | 
under it: garniſh with a cruſt of bread grated 
round the edge of your diſh. a 


TAKE ſome melted butter, put in a ſpoonful 
of the juice of ſorrel, a little ſugar, a few cod - 
dled gooſeberries, pour it into your ſauce-boats 9 
and ſend it hot to the table. - 


ö 

0 

1 

. 

To make SAUCE for a GREEN Goos. 4 
At 

| 


To roaſt a STUBBLE Goos. 


Chop a few ſage leaves, and two onions | 
very fine, mix them with a good lump of but- 1 #t 
ter, a tea ſpoonful of pepper and two of ſalt, #: 
Put it in your gooſe, then ſpit it and Jay it down, t 
linge it well, duſt it with flour; when it is 
thoroughly hot baſte it with freſh butter: if ii 
be a large one it will require an hour and a halt 
before a good clear fire; when it is enough, -o 
dredge and baſte it, pull out the ſpit, pour in 4Þ 


little boiling water. | 


bt 
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Jo make SAUCE for a Goos. 


PARE, core, and ſlice your apples, put 


, bem in a ſauce-pan, with as much water as 
vill keep them from burning, ſet them over a 

t ; very ſlow fire, keep them cloſe covered till they 

h Wre all of a pulp, then put in a lump of butter, 

c and ſugar to your taſte, beat them well, and 

© end — to the table in a china baſon. 

Ji! fs | 


To boil Ducks with ONloN SAUCE. 


3 SCALD and draw your ducks, put them in 
19 warm water for a few minutes, then take them 
dor, put them in an earthen pot, pour over 
them a pint of boiling milk, let them lie in it 
f two or three hours; when you take them out 
adredge them well with flour, put them in a 
ul opper of cold water, put on your cover, let 
bem boil ſlowly twenty minutes, then take 
them out, and ſmother them with onion ſauce. 


To make ONION SAUCE. 


= BOIL eight or ten large onions, change the 

water two or three times while they are boiling, 
hen enough chop them on a board to keep 
Wl them from growing a bad colour, put them in 
ha ſauce- pan with a quarter of a pound of butter, 


In, two ſpoonfuls of thick cream, boil it a little. 
150 Land pour it over the ducks. 
5 To roaſt Ducks. 
Jh. 
n WHEN you have killed and drawn your 


ducks, ſhred one onion, and a few ſage leaves, 
; put 
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put them into your ducks with pepper and ſalt, 
ſpit, ſinge, and duſt them with flour, baſte 

than with butter; if your fire be very hot they 
will be roaſted in twenty minutes, the quicker #8 
they are roaſted the better they eat; juſt before 
you draw them, duſt them with flour, and 
baſte them with butter, put them on a dich, 
have ready your gravy made of the gizzards and 
pinions, a large blade of mace, a few pepper 
corns, a ſpounful of catchup, the ſame o 
browning, a tea ſpoonful of lemon pickle, and 
one onion, ſtrain it, pour it on your diſh, ani 
ſend onion ſauce in a boat, 5 


To boil a TURKEY with OYSTER SAUCE, Mi 


LET your turkey have no meat the day be. 
fore you kill it, when you are going to kill i 
give it a ſpoonful of allegar, it will make i 
white and eat tender; when you have killed ii 


hang it up by the legs for four or five days al 


leaſt, when you have plucked it draw it at thi 
rump, if you can.take the breaft-bone out 
nicely it will look much better, cut off the legs 
put the ends of the thighs into the body of the 
turkey, ſkewer them down, and tie them with 
a ſtring, cut off the head and neck, then grate 
penny loaf, chop a ſcore or more of oyſters fine 
ſhred a little lemon peel, nutmeg, pepper and 
ſalt to your palate, mix it up into a light force 
meat with a quarter of a pound of butter, 
ſpoonful or two of cream, and three eggs, ſtuf 
the craw with it, and make the reſt into ball 
and boil them, ſew up the turkey, . ; : 
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te bell with flour, put it into a kettle of cold wa- 
er, cover it, and ſet it over the fire, when the 
eum begins to riſe take it off, put on your 
over, let it boil very ſlowly for half an hour, 
1 tnen take off your kettle, and keep it cloſe 
* covered, if it be of a middle ſize, let it ſtand 
half an hour in the hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white; when 
you diſh it up, pour over it a little of your oyſter 
fauce, lay your balls round it, and ſerve it with 
the reſt of your ſauce in a boat: garniſh with 
lemon and barberries.— N. B. Obſerve to ſet 
on your turkey in time, that it may ſtew as 
above; it is the beſt way I ever found to boil 
one to perfection: when you are going to diſh it 
u up, ſet it over the fire to make it quite hot. 


To make SAUCE for a TURKEY. 


= AS you open your oyſters, put a pint into a 
1: baſon, waſh them out of their liquor, and put 


ut 5 them in another baſon; when the liquor is ſet- 
go tled, pour it clean off into a ſauce-pan, with a 
he little white gravy, a tea ſpoonful of lemon 


& pickle, thicken it with flour and a good lump 
1 of butter, boil it three or four minutes, put in a 
ſpoonful of good thick cream, put in your 
= oyſters, keep thaking them over the fire till 
they are quite hot, but don't let them boil, it 
„will make. them hard and look little. 


A ſecond way to make Sauc for a TURKEY. 
CUT a ſcrag-end of a neck of veal in pieces, 


vel put them in a ſauce-pan, with two or three 
blades 
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blades of mace, one anchovy, a few ſticks if | 
cellery, a little Chyan and alt, a glaſs of white® 4 
wine, a ſpoonful of lemon pickle, a tea ſpoonfy! q 
of muſhroom powder or catchup, a quart «ff 

water, put on your cover, and let it boil until 1 9 
be reduced to a pint, ſtrain it, and thicken u 
with a quarter of a pound of butter rolled in 
flour, boil it a little, put in a ſpoonful of thick 
cream, and pour it over the turkey. 


To roaſt a TuRKEvY. by 
WHEN you have dreſſed your turkey 
before, truſs its head down to the legs, then ; 
make your forcemeat, take the crumbs of 1 
penny loaf, a quarter of a pound of beef well 
ſhred fine, a little ſauſage- meat or veal ſcraped 
and pounded exceeding fine, nutmeg, bee 
and ſalt to your palate, mix it up lightly with: 
three eggs, ſtuff the craw with it, ſpit it, and 3 
lay it down a good diſtance from the fire, keep ii 
clear and briſk, ſinge, duſt, and baſte it ſeveral 
times with cold butter, it makes the foil 
ſtronger than baſting it with the hot out of 9 
dripping- pan, and makes the turkey riſe better: 
when it is enough, froth it up as before, dith i 
up, pour on your diſh the ſame gravy as for the 
boiled turkey, only put in browning inſtead of k 
cream : garniſh with lemon and pickles, and | 
ſerve it up; if it be a middle fize it will re- 
quire one hour and a quarter roaſting. 


be 8 2 
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To make SAUCE for a TURKEY. 


CUT the cruſts off a penny loaf, cut the gl 
in thin ſlices, put it in cold water, with a fevſi N 


4 Peppe 
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4 epper corns, a little ſalt and onion, boil it till 
ie bread is quite ſoft, then beat it well, put in 
quarter of a pound of butter, two ſpoonfuls of 
*Fhick cream, and put it into a baſon. 


To Soil FowLs. 


WIEN you have plucked your fowls, draw 
them at the rump, cut off the head, neck, and 
egs, take the breaſt-bone very carefully out, 
F:ewer them with the end of their legs in the 
body, tie them round with a ſtring, ſinge, and 
Huſt them well with flour, put them in a kettle 


a hen the ſcum begins to riſe, take it off, put 
Jon your cover, and let them boil very ſlowly 
twenty minutes, take them off, cover them cloſe, 


"ay 
#2 
74 
8 


and the heat of the water will ſtew them enough 
in half an hour; it keeps the ſkin whole, and 
they will be both whiter and plumper than if 
they had boiled faſt; when you take them up, 
drain them, pour over them white ſauce, or 
melted butter. | 


To make WHITE SAUCE for FowLs. 


TAKE a ſorag of veal, the necks of the 
fowls, or any bits of mutton or veal you have, 
put them in a ſauce-pan, with a blade or two of 
| mace, a few black pepper corns, one anchovy, 
a head of cellery, a bunch of ſweet herbs, a ſlice 
of the end of a lemon, put in a quart of water, 
cover it cloſe, let it boil till it is reduced to half 
& 2 pint, ſtrain it, and thicken it with a quarter 
of a pound of butter, mixed with flour, boil it 
five 
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five or fix minutes, put in two ſpoonfuls of 
pickled muſhrooms, mix the yolks of two eggs 4 
with a tea cupfull of good cream and a little 
nutmeg, put it in your ſauce, keep ſhaking it 5 4 
over the fire, but don't let it boil. | 2 
* 
1 


To roaſt large FowLs. 


TAKE your fowls when they are ready 
dreſſed, put them down to a good fire, ſinge, 
duſt, and baſte them well with butter, they will 4 3 
be near an hour in roaſting, make a gravy of 
the necks and gizzards, ſtrain it, put in a ſpoon- 
ful of browning ; when you diſh them up, pour 
the gravy into the diſh, ſerve them up with ez? 
ſauce in a boat. "2 


To make EGG SAUCE. 


BOIL two eggs hard, half chop the hi 61 
then put in the yolks, chop them both toge- 
ther, but not very fine, put them into a quarter 
of a pound of good melted butter, and put it 
in a boat, _ 


To boil young CHICKENS. 


PUT your chickens in ſcalding water, as 
ſoon as the feathers will {lip off take them out, 
Or it will make the ſkin hard and break, when | 
you have drawn them lay them in ſkimmed milk 
for two hours, then truſs them with their heads } 
on their wings, ſinge and duſt them well with | 
flour, put them in cold water, cover them cloſe, 
ſet them over a very flow fire, take off the ſcum, 
let them boil ſlowly for five or ſix minutes, 1 
them; 
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A em off the fire, 2 M them cloſe covered i in 
% « water for half an hour, it will ſtew them 
4 nts” and make them both white and plump; 
"4 pen you are going to diſh them, ſet them 


$5 > 


s for the hoiled fouls, 


f 8 „ - "Mt roaf young Cnick RNS. 
G 4 WIEN you kill young chickens, pluck 


mem very carefully, draw them, only cut off 
Ihe claws, truſs them and put them down to a 
Wood fire, ſinge, duſt, and baſte them with but- 
'$ er; they w will take a quarter of an hour roaſt- 
Ing, then froth them up, lay them on your diſh, 

4 our butter and parſley in the diſh, and ſerve 
hem up hot. 


To roaft PHEASANTS or PARTRIDGES. 


Y WHEN you roaſt pheaſants or partridges, 
| eep them at a good diſtance from the fire, duſt 

hem, and baſte them often with freſh butter; 
F your fire is good half an hour will roaſt them; 
Put a little gravy in the diſh, made of a ſcrag 


25 f mutton, a ſpoonful of catchup, the ſame of 
ut, drowning, and a tea ſpoonful of lemon pickle, 
r. train it, diſh them up, with bread ſauce, in a 
1 


daſon, made the ſame way as for the boiled tur- 
Key, —- N. B. When a pheaſant is roaſted, 


ick feathers on the tail before yougſend it to 
he table. e 


ads ö 


4 


. To 


them up. 
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To roaft Rurys and REEs. 


THESE birds I never met with but in Lin- 
colnſhire, the beſt way is to feed them with | 
white bread boiled in milk, they muſt have fe- 
parate pots. for two will not eat out of one, 
they will be fat in eight or ten days; when you 
kill them, ſlip the ſin off the head and neck 
with the feathers on, then pluck and draw them; 
when you roaſt them, put them a diſtance Þ 
from the fire, if the fire be good they will take 
about twelve minutes, when . they. are roaſted 
ſlip the ſkin on again with the feathers on, ſend 
them up with gravy under them, made the ſame 
as for x pheaſant, and bread ſauce, in a boat; | 
and criſp crumbs of bread round the edge of the 
diſh. | | 1 


To roaſt Woopcocks or SNIPES. 


PLUCK them, but don't draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter, toaſt a few ſlices of a penny loaf, 
put them on a clean plate, and ſet it under the 
birds while they are roaſting, if the fire-be good 
they will take about ten minutes roaſting, whenpe 
you draw them lay them upon the toaſts on the 
diſh, pour melted butter round them, and ſerve 


To roaſt WII D Ducks or TEAL. 
W your ducks are ready dreſſed, p i 
in tNem a ſmall onion, pepper, ſalt, and a ſpoonF'< 
ful of red wine, if the fire be good they will! 
| roal 
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[roaſt in twenty minutes, make gravy of the 
I necks and gizzards, a ſpoonful of red wine, half 
Jan anchovy, a blade or two of mace, a ſlice of 
4 [yan end of 2 lemon, one onion, and a little Chyan 
. pepper, boil it till it is waſted to half a pint, 
A rrain it through a hair ſieve, put in a ſpoonful 
Jof browning, pour it on your ducks, ſerve them 
Jup with onion ſauce, in a boat; garniſh your 


Idiſh with raſpings of bread. 
þ | WI" LA; 7 313413 


” * _ To boil Pie kons. 5 
S8caALD your pigeons, draw them, take the 
nd craw clean out, waſh them in ſeveral waters, 
el cut off the, pinions, turn the legs under the 
wings, dredge them, and put them in ſoft cold 
water, boil them very ſlowly a quarter of an hour, 
{diſh them up, pour over them good melted but- 
ier, lay round them a little brocoli, in bunches, 
and ſend butter and parſley in a boat. 


To roaſt LARKS. 


p PUT a dozen of larks on a ſkewer, tie it to 
oon Ihe ſpit at both ends, dredge and baſte them, 


-willff*t them roaſt ten minutes, take the crumb of a 
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half- penny loaf, with a piece of butter the fi: 
of a walnut, put it in a toſſing pan, and ſhake i 
over a gentle fire till they are a light brown, la 
them betwixt your birds, and pour over them 
little melted butter. f MN eee 
0 boil RaBg1Ts. 7 
WIEN you have caſed your rabbits, ſkew 
them with their heads ſtraight up, the fore-leg 
brought down, and the hind legs ſtraight; boil 
them three quarters of an hour at leaſt, thay 
ſmother them with onion ſauce, made the ſam 
as for boiled ducks, pull out the jaw-bones, tic 
them in their eyes, put a ſprig of myrtle or bag 
berries in their mouths, and ſerve them up. | 


To roaſt RABBITS. 


WHEN you have caſed your rabbits, ſkew: 
their heads with their mouths upon their back: 
ſtick their fore-legs into their ribs, ſkewer th 
hind-legs double, then makea pudding for then 
of the crumbs of half a penny loaf, a little pa 
ſley, ſweet marjoram, thyme, and lemon pet 
all ſhred fine, nutmeg, pepper and falt to yo 
taſte, mix them up into a light ſtuffing, with 
quarter of a pound of butter, a little good creat 
and two eggs, put it into the belly, and ſew thei 
up, dredge, and baſte them well with butte 
roaſt them near an hour, ſerve them up with pa 
ſley and butter for ſauce, chop the livers and | 
them in lumps round the edge of your diſh. 
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To beg a Hans.” 


Z SKEWER your hare with the head upon 
pne ſhoulder, the fore-legs ſticked into the ribs, 
ne hind-legs double, make your pudding of the 
ftrumb of a penny loaf, a quarter of a pound 
pf beef marrow or ſuet, and a quarter of a pound 
Hf butter, ſhred the liver, a ſprig or two of 
wel inter ſavory, a little lemon peel, one anchovy, 
little Chyan pepper, half a nutmeg grated, mix 
hem upin a light forcemeat, with a glaſs of red 
Pine, and two eggs, put it in the belly of your 
are, ſew it up, put a quart of good milk in 
Four dripping pan, baſte your hare with it till it 
s reduced to half a gill, then duſt and baſte it 
gvell with butter, if it be a large one, it will 
equire an hour and a half roaſting. 


To boil a Toncur. 
ewe 

acks 
r th 
then 


| pat 
pet 
yo 
ith 


IF your tongue be a dry one, iteep it in water 
Il night, then boil it three hours, if you would 
dave it eat hot, ſtick it with cloves, rub it over 
vith the yolk of an egg, ſtrew over it bread 
rumbs, baſte it with butter, ſet it before the fire 
ill it is a light brown; when you diſh it up, 
jour a little brown gravy, or red wine ſauce, 
pixed the ſame way as for veniſon, lay ſlices of 


Bo urrant jelly round it.— N. B. If it be a 
matte uckled one, only waſh it out of water. 
b py To boil a Ham. 


nd l | 
h. | STEEP your ham all night in water, then 
oil it; if jt be of a middle ſize, it will take 


1 three 
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| bread crumbs, baſte it with 8 "ſet i it to thi 1 
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three hours boiling, and a ſmall one two hounlf 


and a half; when you take it up, pull off the 
ſkin, and rub it all over with an egg, ſtrew on 


fire till it be > light brown; if it be to eat hot, 
Sarniſn with carrots, and ſerve it up. 'Y 


To roaſt a Havxcn of Vento. 


WIEN you have ſpitted your veniſon, 4 
over it a large ſheet of paper, then a thin com. 
mon paſte with another paper over it, tie 1t wel 
to keep the paſte from falling, if it be a large on 
it will take four hours roaſting ; when it i 
enough take off the paper and paſte, duſt it wel 
with flour, and baſte it with butter; when it ul 
a light brown aiſh it up with brown gravy ups 1 
your diſh, or currant jelly ſauce, and ſend ſom 
in a boat. 


8 


— _—_— 


To gra! Beer STEAKS. 


CUT your ſteaks off a rump of beef aboul 
half an inch thick, let your fire be clear, rab 
your gridiron well with beef der, when it i 
hot, lay them on, let them broyl until they be 
gin to brown, turn them, and when the other {id 
is brown, lay them on a hot Jiſh, with a ſlice d 
butter betwixt every ſteak, ſprinkle” a little pep 
per and falt over them, let them ftand'two & 
three minutes, then ſlice a ſhalot (as thin'as'polj) 
ſible) | into a ſpoonful of water, lay on your teak 
again, keep turning them till cher are enough! 
put them on Ae diſh, pour the ſhalot an c 
water Acton hem, and hackler to the tableſ : 


5 2 
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4 very good way to fry Bx Er STEAKS. 


= CUT your ſteaks as for broiling, put them 
into a ſtew-pan with a good lump of butter, ſet 
them over a very flow fire, keep turning them 
till the butter is become a thick white gravy, 
pour it into a baſon, and put more butter to 
them; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
m. into your pan, fry them a light brown over a 

quick fire, take them out of the pan, put them 
ont zin a hot pewter diſh, ſlice a ſhalot among them, 
it put a little in your gravy that was drawn from 
them, and pour it hot upon them: I think this 
it il is the beſt way of dreſſing beef ſteaks. Half a 
| : pound of butter will dreſs a large diſh, 


— 


To dreſs BEE STEAKS à Common way. 


* FRY your ſteaks in butter a good brown, 
then put in half a pint of water, an onion ſliced, 
Foul ſpoonful of walnut catchup, a little caper 
roll liquor, pepper and ſalt, cover them cloſe with 
it Wa diſh, and let them ſtew gently ; when they 
Yar enough, thicken the gravy with flour and 
99 butter, and ſerve them up. 
7 1 To broil MUuTTON STEAKS. 
v0 of CUT: your ſteaks half an inch thick, when 
poſyour. gridiron is hot, rub it with freſh ſuet, lay 
teak on your ſteaks, keep turning them as quick as 
ph poſiible, if you don't take great care the fat that 
r an drops from the ſteaks will ſmoak them; when 
able they are enough, put them into a hot diſh, rub 
F 4 M them 
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them well with butter, ſlice a ſhalot very thin“ 3 
into a ſpoonful of water, pour it on them with 
a ſpoonful of muſhroom catchup and ſalt, ere 3 
them up hot, 


vi 7 


| To broil PoRK STEAKS. 


OBSERVE the fame as for the mutton 
ſteaks, only pork requires more broiling ; when 
they are enough, put in a little good gravy, : 4 
little ſage rubbed very fine, ſtrew it over them 
it gives them a fine taſte, "— 


To baſh Beey, 


. CUT your beef in very thin flices, take 1 
little of your gravy that runs from it, put it into 
a toſſing pan with a tea ſpoonful of lemon pickle, 
a large one of walnut cajchup, the ſame offi 
browning, flice a ſhalot i in, and put it over the 
fire; when it boils put in your beef, ſhake i 
over the fire till it be quite hot, the gravy is not 
to be thickened, ſlice in a ſmall pickled cucum-# 
ber : garniſh with as 2s aa adn. or pick. 


led onions. | | 


To baſh Vunioans | 


CUT your veniſon in thin ſlices, put a large 
glaſs of red wine into a toffing pan, a ſpoonful 
of muſhroom catchup, the ſame of browning 
an onion ſtuck with cloves,. and half an anchovyi 
chopped ſmall; when it boils, put in your veni. 
ſon, let it boil three or four minutes, pour ith : 
into a ſoup diſh, and ley out it currant jelly : 
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To haſh MuTrToN, 
CUT your mutton in ſlices, put a pint of 


= gravy or broth into a toſſing pan, with one 
ſpoonful of muſhroom catchup, and one of 
E browning, flice in an onion, a little pepper and 
ſalt, put it over the fire, and thicken it with 


flour and butter; when it boils put in your mut- 
ton, keep ſhaking it till it is thoroughly hot, 
put it in a ſoup diſh and ſerve it up. 


To haſh VEAL. 


CUT your veal in thin round ſlices, the ſize 


of a half crown, put them into a ſauce- pan, with 
a little gravy and lemon peel cut exceeding fine, 


a tea ſpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter ; when 
it boils put in your veal, juſt before you diſh it 
up put in a ſpoonful of cream, lay ſippets round 
your diſh and ſerve it up. 278 


To warm up SCOTCH COLLOPS, 


WHEN you have any Scotch collops left, 
put them into a ſtone jar till you want them, 
then put the jar into a pan of boiling water, let 
it ſtand till your collops are quite hot, then pour 
them into a diſh, lay over them a few broiled 
bits of bacon, and they will eat as well as freſh 
ones. 4 Ans | 
ee, Wn YERL. 

CUT. your veal in ſlices, then cut it in little 
{quare bits, but don't chop it, put it into a ſauce- 


Pan 


— 
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pan with two or three ſpoonfuls of gravy, a ſlice 
cf lemon, a little pepper and ſalt, à good lump 
of butter rolled in flour, a tea ſpoonful of lemon 
pickle, and @ large ſpoonful of cream; keep 
ſhaking it over the fire till it boils, but don't let 
it boil above a minute, if you do it will make 
your veal eat hard: put ſippets round your dith 
and ſerve it up. OM = 
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To haſh a TURKEY. 


TAKE off the legs, cut the thighs in two 
ef cut oft the pinions and breaſt in pretty 
arge pieces, take off the ſkin or it will give the 
gravy a greaſy taſte, put it into a ſtew- pan, with 
a pint of gravy, a tea ſpoonful of lemon pickle, 
a ſlice off the end of a 3 and a little beaten 
mace ; boil your turkey fix or ſeven minutes, (if 
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you boil it any longer it will make it hard) then 


put it on your diſh, thicken your gravy with 
flour and butter, mix the yolks of two eggs 
with a ſpoonful of thick cream, put it in your 
gravy, ſhake it over your fire till it is quite hot, 
but don't let it boil, ſtrain it, and pour it over 
your turkey: lay fippets round, ſerve it up, and 
garniſh with lemon or parſley. 7 7 


* 
4 
4 al 


To haſh FowLs. 


CUT up your fowl as for eating, put it in a 
toſſing pan, with half a pint of gravy, a tea 
ſpoonful of lemon pickle, a little muſhroom i? 
catchup, a ſlice of lemon, thicken it with flour 
and butter; juſt before you diſh/it up put in | 

poonfut 


1 
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ce ſpoonful of good cream : lay ſi ppets round your 
p ME dich and ſerve it uß. 


A nice way to dreſs a Col Dp Fowr.. 


PE EL off all the ſkin, and pull the fleſh off 
hte bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brovyn in butter, toſs it up in rich gravy well 
ſeaſoned, and thicken it with a piece of butter 
rolled in flour: juſt before you ſend it up ſqueeze 
in the juice of a lemon. 


be - - To baſh a Woopcock, or PAR TRIDGE. 


_ CUT your woodcock up as for eating, work 
the entrails very fine with the back of a ſpoon, 
mix it with a fpoonful of red wine, the ſame of 
water, half a ſpoonful of allegar, cut an onion in 
ſlices, and pull it into rings, roll a little butter in 
flour, put them all in your toffing-pan, and 
ſhake it over the fire till it boils, then put in your 
woddcock, and When it is thoroughly hot, lay 
it in your diſh with ſippets round it, ſtrain the 
fauce over the woodeock, and lay on the onion 
in rings; it is a pretty corner diſh for dinner or 
ſupper. o 


To baſh a WII D Duck. 


CU up your. duck as for eating, put it in 
2 toſſing pan, with a ſpoonful of good gravy, 
the ſame of red wine, a little of your onion 
ſauce, or an onion ſliced exceeding thin; when 
it has boiled two or three minutes, lay the duck 
N in 


5% . The EXPERIENCED. 7 ; 
1n your r dich, pour the gravy over it, it muſt not 


be thickened, you may add a tea ſpoonful of þ 
caper liquor, or a little browning. 


To haſh a Haz. | 


| CUT your hare in ſmall pieces, if you have | 
„ any of the pudding left, rub it ſmall, put to it a 
"BY large glaſs of red wine, the ſame quantity 1 q 
[ii water, half an anchovy chopped ſmall, an onion 
Wh ſtuck with four cloves, a quarter of a pound of 3 
1 butter rolled in flour, ſhake them all together 
wa over a flow fire, till your hare is thoroughly 
| 0 hot, - it is a bad cuſtom to let any kind of haſh 
11 boil longer, (it makes the meat to eat hard) 
ſend your hare to the table in a deep diſh, lay) 
ſippets round it, but take out the onion and ſerve 
it vp. 1 


* 23 2 4 p 


7 boil CanBac E. 5 
CUT off the outſide leaves, and cut it in quar- 
ters, pick it well, and waſh it clean, boil it in 
a large quantity of water, with plenty of ſalt in 3 
itz when it is tender, and a fine light green, lay |. 
it on a ſieve to drain, but don't ſqueeze it, if you 
do, it will take off the flavour ; have ready ſome 
very rich melted butter, or chop it with cold 
butter, —Greens muſt be boiled the ſame way. | 


T; boil a COLLYFLOWER, 


WASH and clean your collyflower, boil it 
in plenty of milk and water (but no falt) ll 
it be tender; when you diſh it up, lay greens 3 


under it; pour over it good melted danse and 
ſend it up hot. 1 
7. 0 3 


1 
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To boil BRocol I in imitation f As PA 1 AGUS. 
TAKE the ſide ſhoots of brocoli, ſtrip off the 


leaves, and with a penknife take off all the out- 
rind up to the heads, tie them in bunches, and 


put them in ſalt and water, have ready a pan 


2 7 of boiling water, with a handful of ſalt in it, boil 
them ten minutes, then lay them in bunches, 
and pour over them good melted butter. 


To flew SPIN AGE. 


WASH your ſpinage well in ſeveral waters, 
put it in a cullender, have ready a large pan of 


1 | boiling water with a handful of falt, put it in, 


let it boil two minutes, it will take off the 


3 ſtrong earthy taſte, then put it into a ſieve, 


; F ſqueeze it well, put a quarter of a pound of but- 
ter into a toſſing pan, put in your ſpinage, keep 


turning and chopping it with a knife, until it be 
= quite dry and green, lay it upon a plate, preſs it 
with another, cut in the ſhape of ſippets or dia- 
monds, pour round it very rich melted butter, 


it will eat exceeding mild, and quite a different 
taſte from the common way. 


To boil ARTICHOKES. 


IF they are young ones, leave about an inch of 
the ſtalk, put them in a ſtrong ſalt and water for 
an hour or two, then put them in a pan of cold 
water, ſet them over the fire, but don't cover 
them, it will take off their colour; when you diſh 
them up, put rich melted butter in ſmall cups 
or pots, hke rabbits, put them in the diſh with 
your artichokes, and ſend them up. 


4 To 
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To boil ASPARAGUS, =_ 


SCRAPE your aſparagus, tie them in ſmall 
bunches, boil them in a large pan of water with 
falt in it 3 before you diſh t em up, toaſt ſome A 
ſlices of white bread, and dip them in the boil- 
ing water, lay the aſparagus on your toaſts, = | ; 
pour on them very rich melted butter, and ſerve 
them up hot. "$8 F —_— 


f 


4 To boil FRENCH BEANS. nm 
CUT the ends of your beans off, then hk 4 
them ſlant- ways, put them in a ; ſalt an 3 
water, as you do them, let them ſtand an hour, 
boil them in a large quantity of water with a 
handful of ſalt in it, they will be a fine green; 
when you diſh' them up, pour on them melted X 
butter, and ſend them up. | 


To boil WiNDsoR BEANS. 


| . . % 1 | . { EC 1 2 
BOIL them in a good quantity of falt and 9 
water, boil and chop ſome parſley, put it in 
good melted butter; ſerve them up with bacon 


20' boil GREEN PeAsE, . 2 3 

SHELL your peaſe juſt before you want 
them, put them into boiling water, with a lit- 
tle ſalt and a lump of loaf ſugar, when they 7 
begin to dent in the middle they are enough, 3 
ſtrain them in a ſieve, put a good lump of but- 
ter into a mug, give your peaſe a ſhake, put 
fo them 


= ENGLISH"HOUSF-KEEPER. 7 
nem on a diſh, and ſend them to the table. — 
oil a ſprig of mint in another water, chop it 
all ne, and lay it in Jumps round the edge of your 
th Wil. | 
ne 1 | | 
1. T Boi PARSN1Ps. 
ts, WASH your parſnips very well, boil them 
ve till they are ſoft, then take off the ſkin, beat 

them in a bowl with a little ſalt, put to them a 
Mittle cream and a lump of butter, put them in 
a toſſing pan, and let them boil till they are like 
a light cuſtard pudding, put them on a plate, 


9 


N and ſend them to the table. 


=. , 3 7 f ' J + 
_ : n * ; 4 k 
wm” WER 5 ; oF ; ; 


| 4 
4 
= 3 


. -D 
© 
* 


. cls e . 
Obſervations on Maps Disnes. 


2 E careful the toſſing pan is well tinned, 
0 quite clean, and not gritty, and put every 
n: ingredient into your white ſauce, and have it of 
qa proper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
mach to the thickneſs, nor ſtir them with a 
© ſpoon after they are in, nor ſet your pan on the 
fire, for it will gather at the bottom and be in 
lumps, but hold. your pan a good height from 
the fire, and keep ſhaking the pan round one 
way, it will keep the ſauce from curdling, and 
be ſure yon don't let it boil; it is the beit way 
to take up your meat, collops, or haſh, or any 
ary: | : 1 other 
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in the porcupine breaſt of veal, ard where you 4 
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other kind of - diſh you are making with a «£6 1 
ſlice, and ftrain your ſauce upon it, for it il 
almoſt impoſſible to prevent little bits of mea 
from mixing with the ſauce, and by this me. 
thod the ſauce will look clear. 4 

In the brown made diſhes take ſpecial care n 
fat is on the top of the gravy, but ſkim it clean 3 
off, and that it be of a fine brown, and taſte oil 
no one thing particular; if you uſe any wine pu 4 
it in ſome time before your diſh is ready, to take 4 
off the rawneſs, for nothing can give a made 4 
diſh a more diſagreeable taſte than raw wine, o 
freſh anchovy : when you uſe fried forcemeat * 
balls, put them on a a ſieve to drain the fat from A 
them, and never let them boil in your ſauce, ith 
will give them agreaſy look, and ſoften the Balls 4 
the beſt way 1s to pot them in after. your meat 
is diſhed up. 43 

You may uſe pickled muſhrooms, artichok 
bottoms, morels, truffles, and forcemeat ball; 
in almoſt every made diſh, and in ſeverel youll 
may uſe a roll of Der inſtead of balls, as| 4 


can uſe it, it is much Band than balls, es- 
pecially in a mock turtle, collared or ragooed| 1 
breaſt of veal, or any large made diſh. 8 
9 
To make LEMON PICKLE. bo 
TAKE two dozen of lemons, grate off the]! 1 
out- rinds very thin, cut them in four quarters, 
but leave the bottoms whole, rub on them 
equally half a pound of bay falt, and ſpread 
them on a large pewter diſh, put them in ai 
cool oven, or let them dry graduayy by the wi g 
tl 


ENGLISH HOUSE-KEEPER. 81 


l all the juice is dried into the peels, then put 
Niem into a pitcher well glazed, with one ounce 
ex f mace, half an ounce of cloves beat fine, 
ne. Ine ounce of nutmegs cut in thin flices, four 
WS ances of garlick peeled, half a pint of muſ- 
no ard ſced bruiſed a little, and tied in a muſlin 
ag, pour two quarts of boiling white wine 
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n inegar upon them, cloſe the pitcher well up, 
put . nd let it ſtand five or ſix days by the fire, ſhake 
ake well up every day, then tie it up and let it 
ade and for three months to take off the bitter; 


hen you bottle it, put the pickle and lemon 
a hair ſieve, preſs them well to get out the 
quor, and let it ſtand till another day, then 
Pour off the fine and bottle it, let the other ſtand 
ree or four days and it will refine itfelf, pour 
off and bottle it, let it ſtand again and bottle 
„till the whole is refined: it may be put in 
ny white ſauce, and will not hurt the colour ; 
is very good for fiſh ſauce and made diſhes, 
tea ſpoonful is enough for white, and two 


th 
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cat 
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youll D Whit 
or brown ſauce for a fowl ; it is a moſt uſeful 
vou Pickle and gives a pleaſant flavour: be ſure you 


el. Put it in before you thicken the ſauce, or put 
oel ny cream in, leſt the ſharpneſs makes it curdle. 


8 Browning for Ma DE Disnes. 


BEAT ſmall four ounces of treble refined 
the gar, put it in a clean iron frying-pan, with 
ers ne ounce of butter, ſet it over a clear fire, 
\em ix it very well together all the time; when 

begins to be frothy, the ſugar is diſſolving, 


d 
* dold it higher over the fire, have ready a pint 
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of red wine, when the ſugar and butter is «| 

a deep brown, pour in a little of the wine, 1 
it well together, then add more wine, and keel 
ſtirring it all the time; put in half an ound, 
of Jamaica pepper, ſix cloves, four halo 
peeled, two or three blades of mace, the 
ſpoonfuls of muſhroom catchup, a little 5 
the out- rind of one lemon, boil them ſlowly i 
ten minutes, pour it into a baſon, when coo 
take off the ſcum very clean, and bottle it for ui 


To dreſs a Mock TURTLE. 


TAKE the largeſt calt's head you can g 
with the ſkin on, put it in ſcalding water, 1 
you find the hair will come off, clean it wen 
and waſh it in warm water, and boil it thul I 
quarters of an hour, then take it out of bg 6 
water and ſlit it down the face, cut off all tl 
meat along with the ſkin as clean from the bool 
as you can, and be careful you don't break 
ears off, lay it on a flat diſh, and ſtuff the e 
with forcemeat, and tie them round with clot 2 
take the eyes out, and pick all the reſt of uM 
meat clean from the bones, put it in a toll 3 
pan, with the niceſt and fatteſt part of anothl 9 
calf's head, without the ſkin on, boiled as lo 
as the above, and three quarts of veal gra 
lay the ſkin in the pan on the meat with the fi 
ſide up, cover the pan cloſe, and let it ſtew of 1 
a moderate fire one hour, then put in tha 
ſweetbreads fried a light brown, one ounce 
morels, the ſame of truffles, five artichoke bY; 
toms boiled, one anchovy boned and choppi 


ame 


1 


5 be 


4 
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all, a tea ſpoonful of Chyan pepper, a little 
Milt, half a lemon, three pints of Madeira wine, 
o meat ſpoonfuls of muſhroom catchup, one 
f lemon pickle, half a pint of muſhrooms, 
nd let them ſtew flowly half an hour longer, 
End thicken it with flour and butter; have ready 
he yolks of four eggs boiled hard, and the 
rains of both heads boiled, cut the brains the 
Nie of nutmegs, and make a rich forcemeat, 
nd ſpread it on the caul of a leg of veal, roll 
t up and boil it in a cloth one hour; when 
Boiled, cut it in three parts, the middle largeſt, 
When take up the meat into the diſh, and lay 
De bead over it with the fkin fide up, and put 
he largeſt piece of forcemeat between the ears, 
od make the top of the ears to meet round 
Wt; (this is called the crown of the turtle,) the 
ther ſlices of the forcemeat lay oppoſite to each 
ther at the narrow end, and lay a few of the 
ruffles, morels, brains, muſhrooms, eggs, and 
rtichoke _ bottoms upon the face and round 
St, {train the gravy boiling hot upon it, be as 
quick in diſhing it up as poſſible, for it ſoon 
2s cold. 


: lol Mock TURTLE @ ſecond way. 
. 
gray DRESS the hair of a calt's head as before, 
e ffpoil it half an hour, when boiled cnt it in pieces 
half an inch thick, and one inch and a half long, 
thÞput it into a ſtew-pan, with two quarts of veal 


nce f 
e be 
20ppl 


ww 


pravy, and ſalt to your taſte; let it ftew one 
hour, then put in a pint of Madeira wine, half 
a tea ſpoonful of Chyan pepper, truifles and 


2 morels 
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morels one ounce each, three or 'four artichotſ 
bottoms boiled and cut in quarters, when th 
meat begins to look clear and the gravy hel Y 
put in half a lemon, and thicken it with lou, | 
and butter, fry a few forcemeat balls, beat foul 
yolks of hard boiled eggs in a mortar very fin 
with a lump of butter, and make them int 
balls the ſize of pigeons eggs; put the forcemes 
balls and eggs in after you have diſhed it up. 
N. B. A lump of butter put in the wate 
makes the artichoke bottoms boil white a 
ſooner. 3 


L. 
+ 8% 
* 2. 


To make an ARTIFICIAL TURTLE. 


SCALD a calf's head, cut it in pieces = 
inch thick, two broad, and four long, Para 
a ſalmon's liver, cut it in ten or twelve piece 
ſeaſon the whole with beaten mace, ſalt, Mo q 
Chyan, put them into a well-lined copper dif | 
with a pint and a half of gravy made of veil 
ſix anchovies, a blade of mace, and a ſprig q 
ſweet marjoram, (your gravy mult be very good 
a pint of Madeira wine, the juice of four 
five lemons ſtrained from the ſeeds, the yolks 
ten or twelve eggs boiled hard, and about th 
dozen of forcemeat balls, made as the recciny 
directs ; let it ſtew gently about an hour, 4 
ways keep it cloſe covered, then ſtir in a lun 
of butter the ſize of an orange, with a tal 
ſpoonful of fine flour rolled in it, and let it ſi 
fal two hours longer: if you perceive it wan 
addition of ſeaſoning, &c. add to it a few ml 
nutes before you ſerve it up. which muſt I 4 
Aa 100 
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mn ſoup diſh or tureen, with the yolks and flices 
e lemon on the top; take care to ſkim off the 


t N 
at before you dith it up. 


ou s make  forcemeat for an ARTIFICIAL TURTLE. 
fin TAKE a pound of the fat of a loin of veal, 
int Ihe ſame of lean, with ſix boned anchovies, beat 
hem fine in a marble mortar, ſeaſon with mace, 
1 hyan, ſalt, a little ſhred parſley, ſweet mar- 
ate oram, ſome juice of lemon, and three or four 
an Apoonfuls of Madeira wine, mix theſe well to- 

ZFcther and make it into little balls, duſt them 
with a little fine flour, and put them into your 
ich to ſtew about half an hour before you ſerve 
St up; the green ſkin of a ſalmon's head is a 
eery great addition to your turtle; boil it alittle, 
hen ſtew it among the reſt of the other things. 


To make a CALF's HEAD Haſh. 


= CLEAN your calf's head exceeding well, 
nd boil it a quarter of an hour: when it is cold 
ut the meat into thin broad ſlices, and put it 
Into a toſſing pan, with two quarts of gravy : 
nd when it has ſtewed three quarters of an hour, 
add to it one anchovy, a little beaten mace, and 
Nhyan to your taſte, two tea ſpoonfuls of lemon 
Wpickle, two meat ſpoonfuls of walnut catchup, 
half an ounce of truffles and morels, a ſlice or two 
f lemon, a bundle of ſweet herbs, and a glaſs 

of white wine, mix a quarter of a pound of 
butter with flour, and put it in a few minutes 
before the head is enough, take your brains and 
put them into hot water, it will make them ſkin 
; G 3 ſooner, 


”"— == 


ml 


W U 
be * 


rr 
3 „ 22 
— ee, 2 333 8 2 


2 


3 


„4 


63 


. py — . — - - - 
. . _ 
+ WF - > . — — " * 
Sar * 1728 4 2282 
. 
— — 
. a 
8 2 * 9 by — — . . 
. I 4 * 
* 2 25 2 


Ag * n 
4 _— 
i, * 
k 1 4 * XZ 


86 © The EXPERIENCED oo 
ſooner, and beat them fine in a baſon, then add 
to them two eggs, one ſpoonful of flour, a bitof 
lemon peel ſhred fine, chop ſmall a little par. 
ſley, thyme, and ſage, beat them very well to- 
gether, ſtrew in a little pepper and falt, then 
drop them in little cakes into a panful of boil. 
ing hog's lard, and fry them a light brown, then 
lay them on a ſieve to drain; take your hath out 
of the pan with a fiſh ſlice, and lay it on you | 
diſh, and ſtrain your gravy over it, lay upon u 
a few muthrooms, forcemeat balls, the yolks af 
four eggs boiled hard, and the brain-cakes: 
garniſh with lemon and pickles. NY 
It is proper for a top or fide diſh. ; 


To dreſs a CALr's Heap the beſt way. Ml 
TAKE a calf's head with the ſkin on, and 
ſcald off all the hair and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, take one part quite off the 
bone, and cut it into nice pieces with the tongue, 
dredge it with a little flour, and let it ſtew on 
ſlow fire for about half an hour in rich white 
gravy made of veal, mutton, and a piece off 
bacon, ſeaſoned with pepper, ſalt, onion, and 
a very little mace ; it muſt be ſtrained off before 
the haſh is put in it, thicken it with a littleß 
butter rolled in flour; the other part of the 
head muſt be taken off in one whole piece, ſtu 
it with nice forcemeat, and roll it like a colla, 
and ſtew it tender in gravy, then put it in thei 
middle of the diſh, and the haſh all round, gar: 
niſh it with forcemeat balls, fried oyſters, and 


5 the N 
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add the brains made into little cakes dipped in rich 
t of butter and fried. You may add wine, morels, 
„ar. truffles, or what you pleaſe, to make it good 
5 nd rich. 

en 
wy | To dreſs a CALF's HEAD SURPRIZE. 
hen 3 DRESS off the hair of a large calf's head 
out Was directed in the mock turtle, then take a ſharp- 
„out pointed knife and raiſe off the ſkin, with as 
n it much of the meat from the bones as you poſſi- 
s of bly can get, that it may appear like a whole head 


— © 


ces: ¶ When it is ſtufted, and be careful you don't cut 
the ſkin in holes, then ſcrape a pound of fat 
bacon, the crumb of two penny loaves, grate 
a {mall nutmeg with falt, Chyan pepper, and 
ſhred lemon peel to your taſte, the yolks of fix 
and eggs well beat, mix all up into a rich forcemeat, 
cut put a little into the ears and ſtuff the head with 
very the remainder, have ready a deep narrow pot 
that it will juſt goin, with two quarts of water, 
gue, half a pint of white wine, two ſpoonfuls of 
lemon pickle, the ſame of walnut and muſh- 
room catchups, one anchovy, a blade or two of 
WW mace, a bundle of ſweet herbs, a little ſalt and 
Chyan pepper, lay a coarſe paſte over it to keep 
in the ſteam, and ſet it in a very quick oven 
two hours and a half, when you take it out lay 
your head in a ſoup diſh, ſkim the fat clean off 
the gravy, and ftrain it through a hair ſieve into 
a tolling pan, thicken it with a lump of butter 
rolled in flour; when it has boiled a few mi- 
* nutes, put in the yolks of fix eggs well beat, 
and and mixed with half a pint of cream, but don't 
the G 4 let 
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let it boil, (it will curdle the eggs;) you mul 

have ready boiled a few forcemeat balls, half an . 
ounce of truffles and morels, it would make the S 
gravy too dark a colour to ſtew them in it: pour 
your gravy over your head, and garniſh with the 


* 
truffles, morels, forecmeat balls, muſhrooms, 
and barberries, and ſerve it up.— —This is 2 


handſome top diſh at a ſmall expence. 


To grill a CALF's HEAD. 


WASH your calf's head clean and boil it al. 
moſt enough, then take it up and haſh one alt 
the other half rub over with the yolk of an <26 
a little pepper and falt, ſtrew over it bread 
crumbs, parſley chopped ſmall, and a little 
grated lemon peel, ſet it before the fire and keep 
baſting it all the time to make the froth riſe; 
when it is a fine light brown, diſh up your haſh, 
and lay the grilled fide upon it. A 

Blanch your tongue, flit it down the middle, 
and lay it on a ſoup plate: tkin the brains, boil 
them with a little ſage and parſley ; chop them 
fine, and mix them with ſome melted butter, 
and a ſpoonful of cream, make them hot, and 
pour them over the tongue, ſerve them up, and 
they are ſauce for the head. 3 


To collar a CALF's-HEAPD. A 

TAKE a calf's head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it 
with pepper, falt, cloves, mace, and a little 
ginger, all ground very fine, take ſome cochi- 


neal, diflolve it in ſonte water, rub it on the 
1n{ide 
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Unſide of the head with a little bay ſalt and a 
Warge handful of chopped parſley, roll it up 
Wight in a cloth, and boil it till you think it is 
enough in a pickle made of all forts of ſweet 
Herbs, ſpices, and ſome red wine, then unroll 
the cloth, and roll it tight again, and put weights 
upon it as it hes in the pickle to preſs it cloſe 
X11 it is cold, then boil ſome bran and water 
ith ſome bay and common ſalt, ſtrain it off, 
and when they are both cold put it in the head, 
und let it lie three or four days before you uſe it. 


a - 
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o make a PORCUPINE Fa BREAST of VEAL, 


BONE the fineſt and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 


hacon cut as thin as poſſible, a handful of parſley 
ibred fine, the yolks of five hard boiled eggs 
hopped ſmall, a little lemon peel cut fine, nut- 
meg, pepper, and ſalt to your taſte, and the 
rumb of a penny loaf ſteeped in cream, roll 
he breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
1cumbers about two inches long to anſwer the 
Wother lardings, and lard it in rows, firſt ham, 
then bacon; then cucumbers, till they have 
arded it all over the veal; put it in a deep 


and Mcarthen pot, with a pint of water, and cover it, 
n it Hand ſet it in a flow oven two hours; when it 


ittle comes from the oven ſkim the fat off, and ſtrain 
chi- Mtve gravy through a ſieve into a ſtew pan, put 

the in a glaſs of white wine, a little lemon pickle 
and 


ce eggs, ſpread it on a table, lay over it a little 
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and caper liquor, a ſpoonful of muſhroom catch. 

1} [ 117 thicken it with a little butter rolled in du A 
WH lay your porcupine on the diſh, and pour it ha 
5 ft upon it, cut a roll of forcemeat in four ſlices 
0 ay one at each end and the other on the fide, 
Rh have ready your ſweetbreads cut in lices and 


fried, lay them round it with a few muſhrooms, | 
It is a grand bottom diſh when game is not to J 
be had. 3 
N. B. Make the forcemeat of a few chopped 
oyſters, the crumb of a penny loaf, half a pon 
of beef ſuet ſhred fine, and the yolks of fou, 
eggs, mix them well together with nutmey 
Chyan pepper, and ſalt to your palate, ſpread iti 
on a veal caul, and roll it up cloſe like a collarei® 
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1 eel, bind it in a cloth and boil it one hour. 
F To ragoo a BREAST of VEAL. E. 
9 | HALF roaſt a breaſt of veal, then bone! 


„ 
and put it in a toſſing pan, with a quart 0 1 
veal gravy, one ounce of morels, the ſame Mi 
truffles, ſtew it till tender, and juſt before youll 
thicken the gravy, put in a few oyſters, pick N 
muſhrooms, and pickled cucumbers, cut 9 

N 


t 
0 
| 


ww 


n.. 
nen 


. „ 0 2 


ſmall ſquare pieces, the yolks of four eggs boil 
hard, cut your ſweetbread in ſlices, and fry it 
light brown, diſh up your veal, and pour thi 
gravy hot over it, lay your ſweetbread round 5 
morels, truffles, and eggs upon it: garnith wi 
pickled barberries ; this 1s proper 1 either io 

or fide for dinner, or bottom for ſupper. | 
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h- 1 | 
u; To collar a BREAST of VEAL. 
; 3 g 


h TAKE the fineſt breaſt of veal, bone it, and 


<, ub it over with the yolks of two eggs, and ſtre vv 
es; ver it ſome crumbs of bread, a little grated 
and emon, a little pepper and ſalt, a handful of 
ms. hopped parſley, roll it up tight, and bind it 
t t hard with twine, wrap it in a cloth, and boil it 


4 dne hour and a half, then take it up to cool, 


peil hen a little cold take off the cloth, and clip 
uo ff the twine carefully, leſt you open the veal, 
fou ut it in five ſlices, lay them ona diſh with the 
neg weetbread boiled and cut in thin ſlices and laid 


adi fgound them, with ten or twelve forcemeat balls; 
larei pour over your white ſauce, and garniſh with 
ZDarberries, or green pickles. 

The white ſauce muſt be made thus :—Take 
pint of good veal gravy, put to it a ſpoonful 


A f lemon pickle, half an anchovy, a tea ſpoon- 


ne i= : 
t offi ul of muſhroom powder, or a few pickled muſh- 
ne d ooms, give it a gentle boil, then put in half a 


Pint of cream, the yolks of two eggs beat fine, 
klei Wake it over the fire after the eggs and cream is 
In, but don't let it boil, it will curdle the cream; 

WJ is proper for a top diſh at night, or a fide diſh 


5011c08 a 
Wor dinner. | 


4 
. 225 


y it 115 
wy A boiled BR EASH of VEarL. 
n wii SKEWER your breaſt of veal, that it will 


1 je flat in the diſh, boil it one hour, (if a large 
nc an hour and a quarter ;) make a white ſauce 
s before- mentioned for the collared one, pour 
i t over, and garniſh it with pickles. 
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of catchup, ſome fried forcemeat balls, a fey 
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A Neck of VEAL CUTLETS. 


CUT a neck of veal into cutlets, fry chem. | 
fine brown, then put them in a toſſing pan, an 
ſtew them till tender in a quart of good gray 
then add one ſpoonful of browning, the ſan 


truffles, morels, and pickled muſhrooms, a lit 
tle ſalt, and Chyan pepper, thicken your gray 
with flour and butter, let it boil a few minute 
lay your cutlets in the diſh, with the top of thi 
ribs in the middle, pour your ſauce over then 
lay your balls, morels, truffles, and muſhroon 
over the cutlets, and fend it up. 


+4 


Es ENTS EL, | 


A NECK of VEAL a-la-royal. 


CUT off the ſcrag-end and part of the chin f 
bone to make it lie flat in the diſh, then chop! 4 
few muſhrooms, ſhalots, a little parfley an 
thyme, all very fine, with pepper and falt, cull 
middle-fized lards of bacon, and rol] them i 
the herbs, &c. and lard the lean part of the nech 
put it in a ſtew pan with ſome lean bacon i 
ſhank of ham, and the chine-bone and ſcrag cu 
in pieces, with three or four carrots, onions, 1 | 
head of cellery, and a little beaten mace, pou 
in as much water as will cover the pan very cloſe 
and let it ſtew ſlowly for two or three hours, til 


4 > * 0 . R - 
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e 


tender, then ſtrain half a pint of the liquor ou 
of the pan through a fine ſie ve, ſet it over a ſtove 
and let it boil, keep ſtirring it till it is dry at th 
bottom, and of a good brown; be ſure you don 


let it burn, then add more of 3 liquor ami 
e 


r + A 7 A 
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ee from fat, and keep ſtirring it till it becomes 

nne thick brown glaze, then take the veal out 
emiſ f the ſtew pan, and wipe it clean, and put the 
an Marded fide down upon the glaze, ſet it over a 
ay v entle fire five or fix minutes to take the glaze, 
ſam then lay it in the dith with the glazed fide up, 
fen and put into the ſame ſtew- pan as much flour as 
ill lie on a fix-pence, ſtir it about well, and 
rau add ſome of the braize liquor (if any left); let 
ute; it boil till it is of a proper thickneſs, ſtrain it 
th and pour it in the bottom of the diſh, ſqueeze 
nen in a little juice of lemon and ſerve it up. 


Bombarded VE AL. 


3 CUT the bone nicely out of a fillet, . make a 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon ſcraped, a little lemon peel, 
gor lemon thyme, parſley, two or three ſprigs of 
X ſweet marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pep- 
per, and ſalt to your palate, mix all up together 
with egg and alittle cream, and fill up the place 
FX where the bone came out with the forcemeat, 
then cut the fillet acroſs, in cuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a ſecond with boiled ſpinage, 
that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beef mar- 
row, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot with a pint of water, 

make a coarſe paſte to lay over it, to keep the 
oven from giving it a fiery taſte ; when jt comes 
out 
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out of the oven, ſkim off the fat, and put „ N 
gravy in a ſtew pan, with a ſpoonful of lemalM 
pickle, and another of muſhroom catchup, tw 2 
of browning, half an ounce of morels and tru. 
fles, five boiled artichoke bottoms cut in qua 
ters, thicken the ſauce with flour and butter [ 
give it a gentle boil, and pour it upon the 9 
7 


into your diſh. 


To make a FRYCANDO of VEAL. 


CUT ſteaks half an inch thick, and fix inch 4 
long, out of the thick part of a leg of veal 
lard them with ſmall cardoons, and duſt then“ 
with flour, put them before the fire to broil 3 
fine brown, then put them into a lar ge toflins 

an with a quart of good gravy and let it en 
half an hour, then put in two tea ſpoonfuls c 
lemon pickle, a meat ſpoonful of walnut catch 
up, the ſame of browning, a ſlice of lemon, 1! 4 
little anchovy, and Chyan, a few morels ani 
truffles; when your frycandos are tender, tak 
them up, and thicken your gravy with flour an 
butter, ſtrain it, place your frycandos in thi 
diſh, pour your gravy .on them: garniſh wit 
lemon and barberries. You may lay round thee 
forcemeat balls fried or forcemeat rolled i 


veal caul, and yolks of eggs boiled hard. 


To make VEAL OLivEs. 8 
CUT the thick part of a leg of veal in thi 2 


ices, flatten them with the broad fide of 
cleaver, rub them over with the yolk of an egg 


lay over every piece a very thin flice of bacon 
ſiren 
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3 ; ſtrew over them a few bread crumbs, a little 
icmen peel, and parſley chopped ſmall, pepper, 
galt, and nutmeg, roll them up cloſe and ſkewer 


ri them tight, then rub them with the yolk of 
ua, eggs, and roll them in bread crumbs and par- 
tte, Wſcy chopped ſmall, put them into a tin drip- 
veil ping pan to bake or fry them; then take a pint 


of good gravy, add to it a ſpoonful of lemon 


be 


pickle, the ſame of walnut catchup, and one of 


- 


*Zbrowning, a little anchovy, and Chyan pepper, 
che thicken it with flour and butter, ſerve them up 
vel with forcemeat balls, and ſtrain the gravy hot 
hen upon them: garniſh with pickles, and ſtrew 
oil over them a few pickled muſhrooms.—You 
fin may dreſs veal cutlets the ſame way, but not roll 
ſteß them. 


atch To make VEAL OLives a ſecond way. 
on, 1 | 


„ a CUT large collops off a fillet of veal, and 
tak hack them very well with the back of a knife, 
r an ſpfead forcemeat very thin over every one, roll 
th chem up and roaſt them, or bake them in an 
wit oven, make a ragoo of oyſters and ſweetbreads 
then diced, a few morels and muſhrooms, and lay 
oy = them in the dith with the rolls of veal; if you 
have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better; force- 
meat balls look very pretty round them, there 


muſt be nice brown gravy in the diſh, and they 


n this 


of muſt be ſent up hot. 


n egg 
bacon f 
ſtreß To 
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To dreſs Scorch CoLLoPs white. 3 
CUT them off the thick part of a leg of veal, WP: 


the ſize and thickneſs of a crown piece, put a 
lump of butter into a toſſing pan, and ſet it over 
a flow fire, or it will diſcolour your collops, be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you ſee the butter is turned 
to thick white gravy ; put your collops and 
gravy in a pot, and ſet them upon the hearth 
to keep warm, put cold butter again into your 
pan every time you fill it, and fry them as above, 
and ſo continue till you have finiſhed ; when you 
have fryed them, pour the gravy from them into i 
your pan, with a tea ſpoonful of lemon pickle, | 
muſhroom catchup, caper liquor, beaten mace, 
Chyan pepper, and falt, thicken with flour and © 
butter, when it has boiled five minutes, put in “ 
the yolks of two eggs well beat and mixed, with | 
a tea cupfull of rich cream; keep ſhaking your | 
pan over the fire till your gravy looks of a fine 
thickneſs, then put in your collops and ſhake 
them, when they are quite hot, put them on 
your diſh with forcemeat balls, ſtrew over them 
pickled muſhrooms : garniſh with barberries, 
and kidney-beans. 


To dreſs ScoTCH CoLLoPs brown. 
Cut your collops the ſame way as the white 


ones, but brown your butter before you lay in 

your collops, fry them over a quick fire, ſhake 
and turn them, and keep them on a fine froth: 
when they are a lig ht brown, put them into a 
| | pot, 
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Pot, and fry them as the white ones; when you 
ive fried them all brown, pour all the gravy 
om them into a clean toſſing-pan, with half a 
int of gravy, made of the bone and bits you 
ut the collops off, two tea ſpoonfuls of lemon 
Pickle, a large one of catchup, the ſame of 
Prowning, half an ounce of morels, half a le- 
on, a little anchovy, Chyan, and ſalt to your 
\ſte, thicken it with flour and butter, let it 
oil five or fix minutes, then put in your col- 
ps, and ſhake them over the fire, if they boil 
vill make them hard; when they have ſim- 
Pereda little, take them out with an egg ſpoon, 
Id lay them on your dith, ſtrain your gravy 
ad pour it hot on them, lay over them force- 
eat balls, and little flices of bacon curled 
Sund a ſkewer and boiled, throw a few muſh- 
Poms over: garniſh with lemon and barberries, 
d ſerve them up. 25 


7 To dreſs SCOTCH CoLrLoPs the French way. 


TAKE a leg of 'veal, and cut your collops 
Wretty thick, five or fix inches long and three 
ches broad, rub them over with the yolk of 
egg, put pepper and ſalt, and grate a little 
qutmeg on them, and a little ſhred parſley, lay 
hem on an earthen diſh, and ſet them before 
he fire, baſte them with butter, and let them 
2 a fine brown, then turn them on the other 
de, and rub them as above, baſte and brown it 


ite 
in 


" e lame way; when they are thoroughly enough, 
) 2 Pake a good brown gravy with truffles and mo- 
of, ls, diſh up your collops, lay truffles and morels 


and 
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and the yolks of hard boiled eggs over then 
— with criſp parſley and lemon. 


SwEET-BREADS a- la-daub. 4 
TAKE three of the largeſt and fineſt Creel 
breads you can get, put them in a ſauce-pan 
boiling water for five minutes, then take thu 
out, and when they are cold lard them with ii 
row down the middle, with very little piece 
bacon, then a row on each fide with lemon pl 
cut the ſize of wheat ſtraw, then a row on ca 
ſide of pickled cucumbers, cut very fine, - 
them in a toſſing pan, with good veal gravy, 
little juice of lemon, a ſpoonful of brownin 
ſtew them gently a quarter of an hour; a li 
before they are ready thicken them with fl 
and butter, diſh them up and pour the gu 
over, lay round them bunches of boiled cell 
or oyſter patties : garniſh with ſtewed ſpinal 
green coloured parſley, ſtick a bunch of barby 
ries in the middle of each ſweet-bread. 2 
is a pretty corner diſh for either dinner or 1 8 
per. : 
Forced SWEET-BREADS. 8 
PUT three ſweet- breads in boiling water o 
minutes, beat the yolk of an egg a little, ll Da 
rub it over them with a feather, ſtrew on bo 
crumbs, lemon peel, and parſley ſhred very fil 
_ nutmeg, ſalt, and pepper to your palate, We 
them before the fire to brown, and add to th 
a little veal gravy, put a little muſhroom 2 
der, caper liquor, or juice of lemon and bro 
ing, thicken it with flour and butter, boil! 
little, and pour it in your diſh, lay oY P 
wel 
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4 ſweet- breads, and lay over them lemon peel in 
ings, cut like ſtraws: garniſh with pickles. 


- ; To fricaſſee SWEET-BREADs brown. 


1 | 

XK $SCALD three ſweet-breads, when cold cut 
nem in ſlices the thickneſs of a crown piece, dip 
hem in batter, and fry them in freſh butter a 
ice brown, make a gravy for them as the laſt, 
ew your ſweet-breads ſlowly in the gravy eight 
r ten minutes, lay them on your diſh, and pour 
ye gravy over them: garniſh. with lemon or 

Harberries. 


To fricaſſee SWEET-BREADS white. 


"Ss SCALD and ſlice the ſweet-breads as before, 
aut them in a toſſing pan with a pint of veal 
Fravy, a ſpoonful of white wine, the ſame of 
uſhroom catchup, a little beaten mace, ſtew 
em a quarter of an hour, thicken your gravy 
Pith flour and butter a little before they are 
Enough; when you are going to diſh them up, 
nix the yolk of an egg with a tea cupful of thick 
Fream, and a little grated nutmeg, put it into 
our toſſing pan, and ſhake it well over the fire, 
„Pat don't let it boil, lay your ſweet-breads on 
bia our diſh, and pour your ſauce over them: gar- 
ich with pickled red beet-root and kidney- 
” eans. 
thi 


pP To ragoo SWEET-BREADS. 
r0 


i RUB them over with the yolk of an egg, 
q tre over them bread crumbs and parſley, thyme 
wel H 2 and 
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and ſweet marjoram ſhred ſmall, and pepper 
and ſalt, make a roll of forcemeat like a ſweet. 


put to it a little lemon pickle, muſhroom catch. 
up, and the end of a lemon, boil the gravy, and? 
when the ſweet-breads are enough, lay them in 
a diſh, with the forcemeat in the middle, tak 
the end of the lemon out, and pour the grau 
in the diſh and ſerve them up. 4 


To flew a FiLLET of VEAL. 


TAKE a fillet of a cow calf, ſtuff it well 
under the elder, at the bone, and quite througij 
to the ſhank, put it in the. oven with a pint dM 
water under it, till it is a fine brown, then pul; 
it in a ſtew-pan with three pints of gravy, ſtew 
it tender, put in a few morels, truffles, a tal 
ſpoonful of lemon pickle, a large one of brown 
ing, and one of catchup, and a little Chyan pep 
per, thicken with a lamp of butter rolled i 
flour, diſh up your veal, ſtrain your gravy ove 
lay round forcemeat balls: garniſh with pickt 
and lemon. 


To ragoo a FILLET of VEAL. 


LARD your fillet and half roaſt it, then pu 

it in a toſſing- pan, with two quarts of golf 

gravy, cover it cloſe and let it ſtew till tende cat 

then add one ſpoonful of white wine, one Ma! 

browning, one of catchup, a tea ſpoonful in 

lemon pickle, a little caper liquor, half an ound 
(1 


ENGLISH HOUSEKEEPER. tar 


Ef morels, thicken with flour and butter, lay 
ound it. a few yolks of eggs. 


A good way to dreſs a MID SALT. 
TAKE a calf's heart, ſtuff it with good 


Worcemeat, and ſend it to the oven in an earthen 
in ich with a little water under it, lay butter over 
St, and dredge it with flour, boil half the liver 
nd all the lights together half an hour, then 
hop them ſmall, and put them in a toſſing- pan 
Frith a pint of gravy, one ſpoonful of lemon 
pickle, and one of catchup, ſqueeze in half a le- 
non, pepper and ſalt, thicken with a good piece 
pf butter rolled in flour, when you diſh it up, 
Sour the minced meat in the bottom, and have 
eady fried a fine brown, the other half of the 
Niver cut in thin ſlices, and little bits of bacon, 
et the heart in the middle, and lay the liver and 
ßpacon over the minced meat, and ſerve it up. 


gh > To diſguiſe a LEG of VEAL. 
LARD the top ſide of a leg of veal in rws 


e vith bacon, and ftuff it well with forcemeat 
made of oyſters, then put it into a large ſauce- 
pan with as much water as will cover it, put on 
© cloſe lid to keep in the ſteam, ſtew it gently 
ill quite tender, then take it up and boil down 
Pole gravy in the pan to a quart, ſkim off the fat 
cond add half a lemon, a ſpoonful of muſhroom 


derffcarchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
| Win your gravy till it looks thick, then add half 


pint of oyſters, if not thick enough, roll a 
H 3 lump 


| 
| 
| 
{ 
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lump of butter in flour and put it in, with hat 
a pint of good cream, and the yolks of thre 
eggs, ſhake your ſauce over the fire, but don't 
let it boil after the eggs are in leſt it curdle ; pu 
your veal in a deep diſh, and pour the ſauce ove 
it: garniſh with criſped parſley and fried oyſter, 
—[t is an excellent diſh for the top of a lar 
table. 4 


HARICO Ha Neck of MuTToON. 


CUT the beſt end of a neck of mutton int 
chops, in ſingle ribs, flatten them and fry then 
a light brown, then put them into a large ſauce- 
pan with two quarts of water, a large carrot cu 
in flices, cut at the edge like wheels; wha 
they have ſtewed a quarter of an hour, put uM 
two turnips cut in ſquare ſlices, the white pat 
of a head of cellery, a few heads of afparagujm 
two cabbage lettuces fried, and Chyan to you 
taſte, boil them all together till they are tende 
the gravy is not to be thickened; put it into 
tureen, or ſoup diſh. It is proper for a top diſh + 


To dreſs a NECK of MuTToON to eat like 
_ _ . VENISON. 


CUT a large neck, before the ſhoulder | 
taken off, broader than uſual, and the flap al 
the ſhoulder with it, to make it look handſome 
ſtick your neck all over in little holes with 
ſharp penknife, and pour a bottle of red win 
upon it, and let it lie in the wine four or fur 
days, turn and rub it three or four times a dam 
then take it out and hang it up for three days 1! 


thi 
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Ene open air out of the ſun, and dry it often 
y ith a cloth to keep it from muſting; when you 
oaſt it, baſte it with the wine it was ſteeped in 
f any left, if not, freſh wine, put white paper 
r Ihree or four folds to keep in the fat, roaſt jt 
FShoroughly, and then take off the ſkin, and froth 
It nicely and ſerve it up. 


To make FRENCH STEAKS of a NECK of 
MuTrToN. 


XZ LET your mutton be very good and large, 
nd cut off moſt part of the fat of the neck, and 


D Ihen cut the ſteaks two inches thick, make a 
u erge hole through the middle of the fleſhy part 
ef every ſteak with a penknife, and ſtuff it with 
" EForcemeat made of bread crumbs, beef ſuet, a 
ittle nutmeg, pepper and falt, mixed up with 
W he yolk of an egg 3 when they are ſtuffed, wrap 
ou zhem in writing paper, and put them in a Dutch 
je dven, ſet them before the fire to broil, they will 
o take near an hour, put a little brown gravy on 


a our diſh, and ſerve them up in the papers. 


A SHOULDER of Murrod /urprized. 
* HALF boil a ſhoulder, then put it in a toſ- 
ſing pan with two quarts of veal gravy, four 
Wounces of rice, a tea ſpoonful of muſhroom 


powder, a little beaten mace, and ſtew it one 
zer hour, or till the rice is enough, then take up 
1 Wour mutton and keep it hot, put to the rice 
ing half a pint of good cream, and a lump of butter 
trolled in flour, ſhake it well and boil it a few 


minutes, lay your mutton on the diſh and pour 
| H 4 | it 
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it over: garniſh with barberries or pickles, and 
ſend it up. | 2 


To dreſs a SHouLDER of MUTToON, 
called HEN and CHICKENS. 


HALF roaſt a ſhoulder, then take it up, and“ 
cut off the blade at the firſt joint, and both the. 
flaps to make the blade round, ſcore the blade 
round in diamonds, throw a little pepper and] 
ſalt over it, and ſet it in a tin oven to broil, cu 
the flaps and the meat off the ſhank in thin flics Yo 
into the gravy that runs out of the mutton, and e 
put a little good gravy to it, with two ſpoonfuls a 

t 
V 
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of walnut catchup, one of browning, a littl t 
Chyan pepper, and one or two ſhalots ; when v 
your meat is tender, thicken it with flour and It 
butter, put your meat in the diſh with the gravy, Ra 
and lay the blade on the top, broiled a dark 
brown: garniſh with green pickles, and ſere 
it up. 


To boil a SHOULDER of MUTTON with 
ONION SAUCE. 


PUT your ſhoulder in when the water is 
cold, when enough ſmother it with onion ſauce, 


1 
% 
om 
aa. ' 
* 


made the ſame as for boiled ducks. You may 
dreſs a ſhoulder of veal the ſame way. 


A SHOULDER of MUTTON and CELLERY 
SAUCE. 


BOIL it as before till it is quite enough, pout : 


over it cellery ſauce, and fend it to the table.— d 


N. B. The 
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VN. B. The ſauce---Watſh and clean ten heads of 
=D cellery, cut off the green tops, and take off the 
J outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton.—A 


„ houlder of veal roaſted with this ſauce is very 
good. 
ö = MuTToN #ebobed. 
tl : CUT a loin of mutton in four pieces, take 


off the ſkin, and rub them with the yolk of an 
egg, ftrew over them a few bread crumbs and 
LR little ſhred parſley, turn them round and ſpit 
ge them, roaſt them and keep baſting all the while 
with freſh butter, to make the froth riſe; when 
a they are enough, put a little brown gravy under, 
5and ferve them up; garniſh with pickles, 


i K To grill a BREAST of Morro. 
Z SCORE a breaſt of mutton in diamonds, and 
rub it over with the yolk of an egg, then ſtrew 
on a few bread crumbs and ſhred parſley, put it 
in a Dutch oven to broil, baſte it with freſh but- 
. ter, pour in the diſh good caper ſauce, and 


o. ſerve it up. 


% Split LEG of MUTTON and ON ON SAUCE. 

& SPLIT the leg from the ſhank to the end, 
Wſtick a ſkewer in to keep the nick open, baſte it 
with red wine till it is half roaſted, then take the 
wine out of the dripping pan, and put to it one 
ganchovy, ſet it over the fire till the anchovy is 
diſtolved, rub the yolk of a hard egg in a little 
: cold 
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cold butter, mix it with the wine, and put it in = 
your ſauce boat, pour good onion ſauce aver the 
leg when it is roaſted, and ſerve it up. ; 


To force a Lr of MuTToN. 


RAISE the ſkin and take out the lean part of 
the mutton, chop it exceeding fine, with one 
anchovy, ſhred a bundle of ſweet herbs, grate 
a penny loaf, half a lemon, nutmeg, pepper WF 
and falt to your taſte, make them into a force. | 
meat, with three eggs and a large glaſs of red! 
wine, fill up the ſkin with the forcemeat, but | 
leave the bone and ſhank in their place, and it 
will appear like a whole leg, lay it on an earthen BY 
diſh with a pint of red wine under it, and ſend 
it to the oven; it will take two hours and a halt, 
when it comes out take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 
of eggs and pickled muſhrooms ; garniſh with! 
picxles and ſerve it up. 


To dreſs SHEEPS RUMPs and KIDNEYS. 


BOIL fix ſheeps rumps in veal gravy, then 
lard your kidneys with bacon, and ſet them be- 
fore the fire in a tin oven; when the rumps are 8 
tender, rub them over with the yolk of an egg 
a little Chyan and grated nutmeg, ſkim the fat 
off the gravy, put it in a clean toſſing pan, with 
three ounces of boiled rice, a ſpoonful of good lo 
cream, a little muſhroom powder or catchup, i o 
thicken it with flour and butter, and give it M8 
gentle boil, fry your rumps a light brown; when N 


you diſh them up, lay them round on your ay ca 
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bo that the ſmall ends meet in the middle, and 
lay a kidney between every rump : garniſh with 
red cabbage or barberries, and ſerve it up, It 
= is a pretty fade or corner diſh. 


To dreſs a LEG of MuTToN 70 eat hike 
VENISON. 


= GET the largeſt and fatteſt leg of mutton you 
can get, cut out like a haunch of veniſon, as ſoon 
as it is killed, whilſt it is warm, it will eat the 
1X tenderer, take out the bloody vein, ſtick it in 
| (cveral places in the under fide with a ſharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 
4 five days, then dry it exceeding well with a clean 
cloth, hang it up in the air with the thick end 
e uppermoſt for five days, dry it night and morn- 
ing to keep it from being damp, or growing 
th muſty; when you roaſt it, cover it with paper 

and paſte as you do veniſon ; ſerve it up with 
= veniſon ſauce. It will take four hours roaſting. 


— 4 4 1 
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: A BASE of MuTToxn. 
e- TAKE the caul of a leg of veal, lay it in a 
copper diſh the ſize of a ſmall punch bowl, take 
the lean of a leg of mutton that has been kept a 
week, chop it exceeding ſmall, take half its 
weight in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, 
half a pint of red wine, the rind of half a lemon 
| grated, mix it like ſauſage-meat, and lay it in 
your caul in the inſide of your diſh, cloſe up the 
ice, <2ul, and bake jt in a quick oven; when it comes 
out 
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out lay your diſh upſide-down, and turn th. 
whole out, pour over it brown gravy, and ſen; 8 
it up with venifon ſauce in a boat: garniſh with 
pickle, E Z 
Oxroxp JoHN. YU 
TAKE a ſtale leg of mutton, cut it in as thun 
collops as you poſſibly can, take out all the fu 
finews, ſeaſon them with mace, pepper, and 
ſalt, ſtrew among them a little ſhred parſley, * 


thyme, and two or three ſhalots, put a good 
lump of butter into a ſtew pan; when it is ht 
put in all your collops, keep ſtirring them with 
a wooden {ſpoon till they are three parts done., 
then add half a pint of gravy, a little juice of 


lemon, thicken it a little with flour and butter, 


N 
; 
. 
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let them ſimmer four or five minutes and the 
will be quite enough, if you let them boil, d 
have them ready before you want them, the, 
will grow hard: ſerve them up hot, with fri? 
bread cut in dices, over and round them. 1 


: be 4 


To boil a LEG of LaMB and Loin fried. 
CUT your leg from the loin. boil the le 4 


three quarters of an hour, cut the loin in hand 
ſome ſteaks, beat them with a cleaver, and in | 
them a good brown, then ſtew them a little nM A 
ſtrong gravy, put your leg on the diſh, and lay 
your fteaks round it, pour on your gravy, ol; 
round lumps of ſtewed ſpinage, and criſped par: 
fey on every ſteak, ſend it to the table with 
gooſeberry ſauce in a boat. i 


5 15 


ENGLISH HOUSE-KEEPER. 109 


1 : To force a QUARTER of Lams. 
XZ TAKE a hind quarter, and cut off the ſhank, 


Kaiſe the thick part of the fleſh from the bone 
ith a knife, ſtuff the place with white force- 
Feat, and ſtuff it under the kidney, half roaſt 
It, then put it in a toſſing pan with a quart of 

nutton gravy, cover it cloſe up, and let it ſtew 
"FS&ently ; when it is enough take it up and lay it 
n your diſh, ſkim the fat off the gravy, and 
rain it, then put in a glaſs of Madeira wine, 
ne ſpoonful of walnut catchup, two of brown- 
Ing, half a lemon, a little Chyan, half a pint of 
pyſters, thicken it with a little butter rolled in 
our, pour your gravy hot on your lamb and 
Acrve it up. 


25 dreſs a LAMB's HEAD and PURTENANCE. 
SKIN the head and ſplit it, take the black 


part out of the eyes, then waſh and clean it 
exceeding well, lay it in warm water till it looks 
Ie Frhite, waſh and clean the purtenance, take off 
a0. the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights 
1 very ſmall, put the mince- meat in a toſſing- pan 


E * 
*. 


1 with a quart of mutton gravy, a little catchup, 
* N pepper and falt, half a lemon, thicken it with 

| flour and butter, a ſpoonful of good cream, and 
bo Juſt boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ſtrew over it bread 
crumbs, a little ſhred parſley, pepper and ſalt, 
7 ; baſte it well with butter, and brown it before wy 

re, 


— 
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fire, or with a ſalamander, put the purtenan i 

on your diſh, and lay the head over it: garni 

with lemon or pickle, and ſerve it up. 'Y 
5 


To fricaſſee LAMB STONES. 


SKIN fix lamb ſtones, or what quantity you 
pleaſe, dip them in batter, and fry them i 
hog's-lard a nice brown, have ready a little ve 
gravy, thicken it with flour and butter, put u 
a tea ſpoonful of lemon pickle, a little maſh. 
room catchup, a flice of lemon, a little grate 
nutmeg, beat the yolk of an egg, and mix i 
with two ſpoonfuls of thick cream, put in youf 
gravy, keep ſhaking it over the fire till it look 
white and thick, then put in the lamb ſtones 
and give them aſhake; when they are hot, dil 
them up, and lay round them boiled forcema 
balls. | 2 


To roaſt a Pio in imitation of LAMB. 


LET your pig be a month or five weeks old 
divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take th 
ſkin off, draw ſprigs of parſley all over the out- 
ſide, which muſt be done by running a ſkeweÞ 
or larding pin, and ſticking the ſtalk of the par- 
ſley in it; ſpit it and roaſt it before a quick fire 
dredge it and baſte it well with freſh butter, roalt 
it a fine brown, and ſend it up with a froth on 
it; garniſh with green parſley, it will eat and 
look like fat lamb.—It is eat with ſallad. ; 


7p 
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To barbecue a P16. 


DRESS a pig of ten weeks old as if it were 


to be roaſted, make a forcemeat of two ancho- 


1 


vies, ſix ſage leaves, and the liver of the pig, 
all chopped very ſmall; then 
= marble mortar, with the crumbs of half a penny 
= loaf, four ounces of butter, half a tea ſpoonful 
5 Jof Chyan pepper, and half a pint of red wine, 
beat them all together to a paſte, put it in your 


put them into a 


pig's belly and few it up, lay your pig down at 


Ja good diſtance before a large briſk fire, ſinge it 
well, 
red wine, baſte it with the wine all the time it is 
toaſting, when it is half roaſted, put under your 
pig two penny loaves, if you have not wine 
enough put in more, when your pig is near 
enough, take the loaves and ſauce out of your 
& dripping pan, put to the ſauce one anchovy 
chopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil it a few minutes, then draw your 
i pig, put a ſmall lemon or apple in the pig's 
mouth, and a loaf on each fide, ſtrain your 
| fauce and pour it on them boiling hot, lay bar- 
berries and ſlices of lemon round it, and ſend it 
up whole to the table. 
diſh. It will take four hours roaſting. 


put in your dripping pan three bottles of 


It is a grand bottom 


To barbecue a LEG of PoRx. 


# LAY down your leg to a good fire, put into 
the dripping pan two bottles of red wine, baſte 
your pork with it all the time it is roaſting, when 
it is enough, take up what is left in the pan, put 

to 
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4 to it two anchovies, the yolks of three eggs boile 
hard and pounded fine, with a quarter of a pound 
of butter, add half a lemon, a bunch of ſweet Rt 
herbs, a tea ſpoonful of lemon pickle, a ſpoon. 
ful of catchup, and one of torragon vinegar, « 
a little torragon ſhred ſmall, boil them a fey 
minutes, then draw your pork, and cut the ſkin 
down from the bottom of the ſhank in rows a 
inch broad, raiſe every other row and roll it u 
the ſhank, ſtrain your ſauce and Jon it on boiling 
hot, lay oyſter patties all round your pork, and 
ſprigs of green parſley. 1 . 


To fluff a CHINx Rx of PoRx. 


TAKE a chine that has been hung about | 
1 a month, boil it half an hour, then take it up and 
make holes in it all over the lean part, one inch 
from another, ſtuff them and betwixt the joints 
| with thred parſley, rub it all over with the yolk 
i of eggs, ſtrew over it bread crumbs, baſte it, 
1 and ſet it in a Dutch oven, when it is enough 
4 lay round it boiled brocoli, or ſtewed ſpinage: 
" garniſh with parſley. | 


il To roaſt a HAM, or a GAMMON of Bacon. 


HALF boil your ham or gammon, then take 
| off the ſkin, dredge it with oatmeal ſifted very 
it fine, baſte it with freſh butter, it will make a 
# ſtronger froth than either flour or bread crumbs, 
| then roaſt it, when it is enough, diſh it up and 
- our brown gravy on your diſh : garniſh with 
green parſley and ſend it to the table. 


| 
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To force the inſide of a SURLOIN of BEE. 


= SPIT your ſurloin, then cut off from che in- 
ade all the ſkin and fat together, and then take 
rr all the fleſh to the bones, chop the meat 
Percy fine, with a little beaten mace, two or three 
alots, one anchovy, half a pint of red wine, 
WW little pepper and ſalt, and put it on the bones 
gain, lay Jour fat and ſkin on again, and ſkewer 
WS: cloſe and paper it well, when roaſted take off 
Ihe fat, and diſh up the ſurloin, pour over it a 
Huce made of a little red wine, a ſhalot, one 
Wnchovy, two or three ſlices of horſe-radiſſi, and 
Nerve it up. V 5 . 


ut WY To dreſs the inſide of a cold SURLoIN of BEEF. 


*m 
2. 
FEI 


1 4 CUT out all the inſide (free from fat) of the 
| rloin in pieces as thick as your finger and about 


wo inches long, dredge it with a little flour, 


WF fry it in nice butter of a light brown, then 
r Wrain it, and toſs it up in rich gravy that has been 
S vell ſeaſoned, with pepper, ſalt, ſhalot, and an 


2 


e 


* 


Wnchovy ; juſt before you ſend it up add two 
poonfuls of vinegar taken from pickled capers: 
parniſh with fried oyſters, or what you pleaſe. 


Is 


5 
— 
wi 
ya 
\ 
s 
N 


N. 


* 


ake BoviLLis BEEF. 
* TAKE the thick end of a briſket of beef, 
45 et 1t boil faſt for two hours, then keep ſtewing 


t cloſe by the fire for ſix hours more, and as then 

vater waſtes fill up the kettle, put in with the 

deef ſome turnips cut in little balls, carrots, and 
I ſome 


vith 


To 
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ſome clary cut in pieces: an hour before it i; M 
done take out as much broth as will fill your 
ſoup diſh, and boil in it for that hour turnips Wl 
and carrots cut in balls or in little ſquare 
pieces, with ſome celery, ſalt and pepper to 
your taſte, ſerve it up in two diſhes, the beef 
by itſelf, and the ſoup by itſelf; you may put 
pieces of fried bread, if you like it, in your 
ſoup, boil in a few knots of greens, and if you 
think your ſoup will not be rich enough, you 
may add a pound or two of fried mutton chops 
to your broth when you take it from the beef 
and let it ſtew for that hour in the broth, 
but be ſure to take out the mutton when 
you ſend it to the table: the ſoup muſt be 
very clear. | 


To flew a RUMP of BEEF. 


HALF roaſt your beef, then put it in a large 
ſauce-pan or caldron, with two quarts of water 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon pickle, two i 
walnut catchup, the ſame of browning, Chyai 
pepper and ſalt to your taſte, let it ſtew over 
gentle fire cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh,ſkinſ 
off the fat, and ſtrain the gravy, and put in on 
ounce of morels, and half a pint of muſhrooms 
thicken your gravy and pour it over your bee 
lay round it forcemeat balls: garniſh with hork: 
radiſh, and ſerve it up. 
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To flew a RUMP of BEEF @ ſecond way. 


s STUFF your beef with three cloves of gar- 
lick in different parts, make a hole with a ſkewer, 
Wand get in the garlick as far as about one half 
your finger can reach, ſtuff it likewiſe in ſeveral 

laces with forcemeat, in the making of which, 
put ſome fat bacon cut in very ſmall ſlices, then 
put your beef into the pot the right ſide under, 
Wcut about a pound of ſuet over it, five or ſix 
Wounces of bacon ſliced, and as much water as 
will cover it, then ſet the pot over the fire, let 
t boil for three quarters of an hour, then cover 
he pot quite cloſe, and let it ſtew for four hours 
Per a moderate fire, after which take it up, and 
Pour every drop of liquor from it, and put a 
Wuart of claret over it, and ſet it on a very flow 
re while you are preparing the ſauce, which is 
Wo be either of turnips, or carrots, or pallets, cut 
Ws for a ragoo; put in as much broth as you think 
Wuthcient, with ſome of the clear gravy free 
From fat that you poured off the beef, in a ſtew 
Wan; boil them a little with morels, truffles, and 
W glaſs of claret, and a little butter rolled in flour, 
rhich muſt be toſſed up together, and diſh it 


Kin p very hot. 
_ A FRICANDO of BEEF. 
x CUT a few ſlices of beef five or fix inches 


ong, and half an inch thick, lard it with bacon, 
Iredge it well with flour, and ſet it before a 
riſk fire to brown, then put it in a toſſing pan, 


tha quart of gravy, a few morels and truffles, 
I 2 half 
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half a lemon, and ſtew them half an hour, then 
add one ſpoonful of catchup, the ſame of brown. 
ing, and a little Chyan, thicken your ſauce and 
pour it over your fricando, lay round them force. 
meat balls, and the yolks of hard eggs. 


To a-la-mode BEEF. 


TAKE the bone out of a rump of beef, lau 
the top with bacon, then make a forcemeat ai 
four ounces of marrow, two heads of garlick 
the crumbs of a penny loaf, a few ſweet herb 
chopped ſmall, nutmeg, pepper and ſalt to you 
taſte, and the yolks of four eggs well beat, mu 
it up, and ſtuff your beef where the bone cam 
out, and in ſeveral places in the lean part, ſkew 
it round and bind it about with a fillet, put iti 
a pot with a pint of red wine, and tie it dow 
with ſtrong paper, bake it in the oven for thre 
hours; when it comes out, if you want to eat iſ 
hot, ſkim the fat off the gravy, and add half a 
ounce of morels, a ſpoonful of pickled muſt: 
rooms, thicken it with flour and butter, diſh wil 
your beef and pour on the gravy, lay round i 
forcemeat balls, and ſend it up. 222 


To make u PORCUPINE of the FLAT RIBS fi 
BEEF. 5 

BONE the flat ribs, and beat it half an hou 
with a paſte pin, then rub it over with the yo 
of eggs, ſtrew over it bread crumbs, parſleſſ 
leeks, ſweet marjoram, lemon peel ſhred fine 
nutmeg, pepper and ſalt, roll it up very cloſe 
and bind it hard, lard it acroſs with bacon, thi 
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2 row of cold boiled tongues, a third row of 

ickled cucumbers, a fourth row of lemon peel, 
do it all over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow dices, then. ſpit it or put it in a deep pgt 
with a pint of water, lay over it the caul of veal 
to keep it from ſcorching, tie 1t down with ſtrong 
paper, and ſend it to the oven, when it comes 
off out ſkim off the fat, and ſtrain your gravy into 
Ja ſauce- pan, add to it two ſpoonfuls of red wine, 
the ſame of browning, one of muſhroom catch- 
du up, half a lemon, thicken it with a lump of but- 
MS ter rolled in flour, diſh up the meat, and pour the 
m gravy on the diſh, lay round forcemeat balls: 
vel garniſh with horſe-radiſh, and ſerve it up. 


To make BRISKET of BEEF a-la-royal. 


BONE a briſket of beef, and make holes in 
it with a knife, about an inch one from another; 
fill one hole with fat bacon, a ſecond with chop- 
ped parſley, and a third with chopped oyſters, 
ſeaſoned with nutmeg, pepper and ſalt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven, and bake it 
three hours or better; when it comes out of 
the oven take off the fat, and ſtrain the gravy 
over your beef: garniſh with pickles, and ſerve 
it up. NY | 


Beer OLIVES. 


| CUT ſlices off a rump of beef about fix 
inches long and half an inch thick, beat them 
Tr with 


r OO I Er IS III I Io 
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with a paſte pin, and rub them over with th 
yolk of an egg, a little pepper, ſalt, and beate 
mace, the crumbs of half a penny loaf, twill 
ounces of marrow ſliced fine, a handful of parſley 
chopped ſmall, and the out-rind of half a lemon 
grated, ſtrew them all over your ſteaks, and rol 1 
them up, ſkewer them quite cloſe, and ſet then 
before the fire to brown, then put them into: 
toſſing pan with a pint of gravy, a ſpoonful of 
catchup, the ſame of browning, a tea ſpoonfuꝗ 
of lemon pickle, thicken it with a little butteM 
rolled in flour: lay round forcemeat ball 
muſhrooms, or the yolks of hard eggs. 1 


To make Mock Hare of @ BEasT's 
HEART. 


WASH a large beaſt's heart clean, and cut 
off the deaf ears, and ſtuff it with ſome force. 
meat, as you do a hare, lay a caul of veal or 2 
paper over the top, to keep in the ſtuffing, roal 
it either in a cradle ſpit or hanging one, it will 
take an hour and a half before a good fire, bali 
it with red wine; when roaſted take the win 
out of the dripping pan, and ſkim off the fat 
and add a glaſs more of wine, when it is hot] 
put in ſome lumps of red currant jelly, and pour 
it in the diſh, ſerve it up, and ſend in red cut. 
rant jelly cut in ſlices on a ſaucer. | 


BEREF HEART /arded. 


TAKE a good beaſt's heart, ſtuff it as before, 


and lard it all over with little bits of bacon, dultÞ 
3 
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: with flour, and cover it with paper, to keep 
t from being too dry, and ſend it to the oven; 
hen baked put the heart on your diſh, take off 


N ye fat and ſtrain the gravy through a hair ſieve, 
oa ut it in a ſauce-pan with one ſpoonful of red 
ol ine, the ſame of browning, and one of lemon 
n pickle, half an ounce of morels, one anchovy 
Mut ſmall, a little beaten mace, thicken it with 


of 6 flour and butter, pour hot on your heart, and 
ful Nerve it up; garniſh with barberries. 


To flew Ox PALATES. 


= WASH four ox palates in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 
them, or boil them till tender, then ſkim them, 
nd cut them in pieces, half an inch broad and 
three inches long, and put them in a toſſing 
pan with a pint of veal gravy, one ſpoonful of 
Madeira wine, the ſame of catchup and brown- 
Wing, one onion ſtuck with cloves, and a lice of 
Wcmon, ſtew them half an hour, then take out 
the onion and lemon, thicken your ſauce, and 
put them in a diſh; have ready boiled artichoke 
bottoms, cut them in quarters, and lay them 
over your palates, with forcemeat balls and mo- 
Frels: garnith with lemon, and ſerve them up. 


To fricaudo Ox PALATES. 


WHEN you have waſhed and cleaned. your 


palates as before, cut them in ſquare pieces, lard 
1 4 them 
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them with little bits of bacon, fry them ih 
kog's-lard, a pretty brown, and put them 1 IT 
ſieve to drain the fat from them, then take bet. 
ter than half a pint of beef gravy, one (oontſ 
of red wine, half as much of browning, a lit. 
tle lemon pickle, one anchovy, a ſhalot, and: 2 
bit of horſe-radiſh ; give them a boil, and train 
our gravy, then put in your palates, and ſtew 
Wem half an hour, make your ſauce pretty thick 
diſh them up, and lay round them ſtewed ol 
nage preſſed and cut like fippets, and ſerve chen b 


up. 


To fricaſſee Ox PataTts. 


CLEAN your palates very well as before, pu 

mem in a ſtew pot, and cover them with water 
ſet them in the oven for three or four hour N 3 
when they come from the oven ftrip off the 
ſkins, and cut them in ſquare pieces, ſeaſon then 
with mace, nutmeg, Chyan, and ſalt, mix i 
ſpoonful of flour with the yolks of two eggs 
dip in your palates, and fry them a light brownW 
then put them in a fieve to drain; have ren 
half a pint of veal gravy, with a little capeſ 
ſiquor, a ſpoonful of browning, and a few muſſ-· 
rooms, thicken it well with flour and butter 'T 
pour it hot on your diſh, and lay in your pi 
lates : garnifh with fried N and barberries 


— ww 


inen 


T's few a TURKEY with CelERY SAUCE. 


TAKE a large turkey, and make a zoo 
white forcemeat of veal, and ſtuff the craw ai 
the turkey, Thewer it as for boiling, than boilf 

1 
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n ſoft water till it is almoſt enough, and then 


ke up your turkey, and put it in a pot with 
me of the water it was boiled in, to keep it 
ot, put ſeven or eight heads of celery, that is 
ached ard cleaned very well, into the water that 
Dee turkey was boiled in, till they are tender, 
u en take them up, and put in your turkey with 
ye breaſt down, and ftew it a quarter of an 
„our, then take it up, and thicken your ſauce 
ich half a pound of butter and flour to make 


a pretty thick, and a quarter of a pint of rich 


Wrcam, then put in your celery ; pour the ſauce 
Ind cclery hot upon the turkey's breaſt, and 
rue it up. d proper diſh for dinner or 


To flew a TURKEY brown. 
1.88 WHEN you have drawn the craw out of 
en our turkey, cut it up the back and take out the 
- ntrails, that the turkey may appear whole, and 
mm ake all the bones out of the body very carefully, 
be rump, legs, and wings are to be left whole, 
i hen take the crumb of a penny loaf, and chop 
pe half a hundred of oyſters very ſmall, with half a 
ound of beef marrow, a little lemon peel cut fine, 
ter $24 pepper and falt, mix them well up together 
pe ich the yolks of four eggs, and ſtuff your tur- 
je ey with it, ſew it up and lard it down each fide 
ich bacon, half roaſt it, then put it into a toſ- 
Uing- pan with two quarts of veal gravy, and 
Forer it cloſe up; when it has ſtewed one hour, 
ooldd a ſpoonful of muſhroom catchup, half an 
v dfnchovy, a ſlice or two of lemon, a little Chyan 
boilWpepper, and a bunch of ſweet herbs ; cover them 
_— cloſe 
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cloſe up again, and ſtew it half an hour longe, 
then take it up and {kim the fat off the gray, iſ 
and ſtrain it, thicken it with flour and butter] 
let it boil a few minutes, and pour it hot up 
your turkey: lay round it oyſter patties, au 
ſerve it up. 1 


A TURKEY A-LA=DAUB, #0 be ſent up bot. 


CUT the turkey down the back juſt enougii 
to bone it, without ſpoiling the look of it, thai 
ſtuff it with a nice forcemeat made of oyſtenM 
chopped fine, crumbs of bread, pepper, alt, 
ſhalots, a very little thyme, parſley and butter 
fill it as full as you like, and ſew it up with if 
thread, tie it up in a clean clotH and boil it vey 
white, but not too much. You may ſerve MF 
up with oyſter ſauce made good, or take th: 
bones with a piece of veal, mutton, and bacon, 
and make a rich gravy ſeaſoned with pepper, 
falt, ſhalots, and a little bit of mace, ſtrain i 
off through a ſieve, and ſtew your turkey in i 
(after it is half boiled) juſt half an hour, dill 
it up in the gravy after it is well ſKimmed ? 
ſtrained and thickened with a- few muſhroom 
ſtewed white, or ſtewed pallets, forcemeat balls, 
fried oyſters, or ſweet-breads, and pieces of le. 
mon. Diſh it up with the breaſt upwards; it 
you ſend it up garniſhed with pallets, take cate 
to have them ſtewed tender firſt; before you 
add them to the turkey, you may put a fev 
morels and truffles in your ſauce if you like ii 
but take care to wath them clean. 


TURKEY 
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TURKEY A-LA-DAUB, 70 be ſent up cold. 


= BONE the turkey and ſeaſon it with pepper 
nd ſalt, then ſpread over it ſome ſlices of ham, 
pon that ſome forcemeat, upon that a fowl, 
Honed and ſeaſoned as above, then more ham 
nd forcemeat, then ſew it up with thread; 
over the bottom of the ſtew pan with veal and 
am, then lay in the turkey the breaſt down, chop 
all the bones to pieces and put them on the tur- 
ey, cover the pan and ſet it on the fire five 
inutes, then put in as much clear broth as will 
over it, let it boil two hours, when it is more 
han half done, put in one ounce of ifinglaſs 

And a bundle of herbs. When it is done enough 
ae out the turkey, and ſtrain the jelly through 
hair ſieve, ſcum off all the fat, and when it is 
Fold lay the turkey upon it the breaſt down, 
und cover it with the reſt of the jelly. Let it 
and in ſome cold place; when you ſerve it up, 
Wurn it on the diſh it is to be ſerved in: if you 
Pleaſe you may ſpread butter over the turkey's 
Wbrealt, and put ſome green parſley or flowers, 
yr what you pleaſe, and in what form you like. 


57a ae 


FowLs a-la-braize. 


SKEWER your fowl as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin ſlices, then wrap it 
ound 1n beet leaves, then in a caul of veal, and 
put it into a large fauce-pan with three pints of 
vater, a glaſs of Madeira wine, a bunch of 
ſweet herbs, two or three blades of mace, and 


half 


1 
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half a lemon, ſtew it till quite tender, take 
up and ſkim off the fat, make your gravy pre 4 
thick with flour and butter, and ſtrain it throuyi 
a hair ſieve, and put to it a pint of oyſter, 
tea cupful of thick cream, keep ſhaking y 
toſſing-pan over the fire, and when it has fin 
mered a little, ſerve up your fowl with vi 
bacon, beet leaves, and caul on, and pour y 
ſauce hot upon it: (garniſh with barberries, of 
red beet root. 2 


To force a FOWL: 


TAKE a large fowl, pick it clean and cut 
down the back, take out the intrails and tal 
the ſkin off whole, cut the fleſh from the bon 
and chop it with half a pint of oyſters, oli 
ounce of beef marrow, a little pepper and fall 
mixit up with cream, then lay the meat on til 
bones and draw the ſkin over it and ſow up ti 
back, then cut large thin ſlices of bacon, al 
lay them over the breaſt of your fowl, tie th 
bacon on with a packthread in diamonds, it ui 
take one hour roaſting by a moderate fire, mai 
a good brown gravy ſauce, pour it upon you 
diſh, take the bacon off and lay in your foy 
and ſerve it up: garniſh with pickles, muſl 
rooms, or oyſters. — It is proper for a ſide di 
for dinner, or top for ſupper. 


= 


To flew PALLETS and CHICKENS, 


TO every pallet or chicken take an anchoy 
a little parſley and ſhalot, with the liver oft 
- Chickens, ſhred all theſe together very fine, 5 
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lt to your taſte, and ſtuff the birds with it, 

ra them up ſhort as for boiling, tie them in 
Wl oths, boil the pallets an hour at leaſt, the 
nickens not above fifteen or twenty minutes in 
ilk and water with a little ſalt in it; make the 
Fuce with a little white gravy and white wine, 
ad with it ſtew a good many oyſters and ſha- 
Its, beat it up thick with a lump of butter, 
ou may, if you pleaſe, leave out the wine, 
Ind mix a little cream in the ſauce inſtead of it) 
our gravy. muſt be made of veal; when the 
Whickens are boiled, and the pallets are ſtewed 
ender, toſs them up together in the gravy and 
Wy ſters, ſend them hot to the table, the chickens. 
Wn the middle, and the pallets round them, with 


TS few white balls made of veal; you may add 
1 Wweet-breads, — This is a very good way to 
1 


Wcw a turkey. The water the pallets were 
Woiled in will be extremely good to make gravy, 
Wdding to it a good piece of veal, mutton and 
WDacon, 


wi To fricafſee CHICKENS. 

- SKIN them and cut them in imall pieces, 
655 aſh them in warm water, and then dry them 
ery clean with a cloth, ſeaſon them with pepper 


And ſalt, and then put them into a ſtew pan with 
A little fair water, and a good piece of butter, a 
little lemon pickle, or half a lemon, a plaſs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloves, a bunch of le- 
mon thyme and ſweet marjoram, let them ſtew 

together till your- chickens are tender, and then 
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lay them on your diſh, thicken the gravy wich! 
flour and butter, ſtrain it, then beat the yolks 
three eggs a little, and mix them with a lar 
tea cupful of rich cream, and put it in you 
gravy, and ſhake it over the fire, but don't let; 
boil, and pour it over your chickens. . 


To force CHICKENS. 


ROAST your chickens better than half, tak 
off theſkin, then the meat, and chop it ſmall with AP 
ſhred parſley and crumbs of bread, pepper and 
falt, and a little good cream, then put in the 
meat and cloſe the ſkin, brown it with a falz 
mander, and ſerve it up with white ſauce. 


To make artificial Cu1cKENs or PiGeons. Wl 
MAKE a rich forcemeat with veal, lamb, « 


chickens, ſeaſoned with pepper, falt, parſley, 3 
a ſhalot, a piece of fat bacon, a little butter, 
and the yolk of an egg; work it up in the ſhape 
of pigeons or chickens, putting the foot of the 
bird you intend it for in the middle, ſo as jul 
to appear at the bottom, roll the forcemeat very 
well in the yolk of an egg, then in the crumbs 
of bread, ſend them to the oven, and bake it 1 
light brown, don't let them touch each other, 
put them on tin plates well buttered, as you 
| ſend them to the oven: you may ſend them to the 


table dry, or gravy in the diſh, juſt as you like. 


To marinate a Goos. 


CUT your gooſe up the back bone, then take 


out all the bones, and ſtuff it with aro 
an 
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aa ſow up the back again, fry the gooſe a good 
crown, then put it into a deep ſtew-pan with 
oo quarts of good gravy, and cover it cloſe, and 
New it two hours, then take it out and ſkim off 
he fat, add a large ſpoonful of lemon pickle, one 
fr browning, and one of red wine, one anchovy 
Wd fine, beaten mace, pepper and ſalt to your 
W late, thicken with flour and butter, boil it a 
little, diſh up your gooſe, and ſtrain your gravy 
Prer it —N. B. Make your ſtuffing thus, take 
Nen or twelve ſage leaves, two large onions, two 
r three large ſharp apples, ſhred them very fine, 
nix them with the crumbs of a penny loaf, four 4 
: punces of beef marrow, one glaſs of red wine, 4 
alf a nutmeg grated, pepper, falt, and a little | 
Wcmon peel ſhred ſmall, make a light ſtuffing _ 


Pith the yolks of four eggs, obſerve to make it j 
"Wone hour before you want it. 
„5 
8 | To flew Ducks. 

h: 


TAKE three young ducks, lard them down 
ach fide the breaſt, duſt them with flour and 
et them before the fire to brown, then put them 
In a ſtew pan with a quart of water, a pint of 
red wine, one ſpoonful of walnut catchup, the 
ſame of browning, one anchovy, half a lemon, 
a clove of garlick, a bundle of ſweet herbs, Chyan 
pepper to your taſte, let them ſtew {lowly for 
half an hour or till they are tender, lay them on 
a dith and keep them hot, ſkim off the fat, ſtrain 
your gravy through a hair ſieve, add to it a few 
ke Morels and truffles, boil it quick till reduced to 
at little more than half a pint, pour it over your 
E. | ducks 
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ducks and ſerve it up, It is proper for a 10 4 
diſh for dinner, or bottom for ſupper, "= 


To ſtew Ducks with GREEN PE Ask. 


HALF roaſt your ducks, then put them into: 
ſtew pan with a pint of good gravy, a little min 
and three or four ſage leaves chopped ſmall, cou 
them cloſe and ſtew them half an hour, boil 
pint of green peaſe as for eating, and put them ii 
after you have thickened the gravy, diſh up you 
ducks and pour the gravy and peaſe over them. 


Ducks a-/a-braize. 


DRESS and ſinge your ducks, lard then: 
quite through with bacon rolled in ſhred pap 
fley, thyme, onions, beaten mace, cloves, peppelifi 
and falt, put in the bottom of a ſtew pan a fei 
ſlices of fat bacon, the ſame of ham or gamma 
of bacon, two or three ſlices of veal or beef, ly 
your ducks in with the breaſt down, and cor 
the ducks with ſlices the ſame as put under then 
cut in a carrot or two, a turnip, one onion, if 
head of celery, a blade of mace, four or fin 
cloves, a little whole pepper, cover them clok 
down, and let them ſimmer a little over a gent 
ſtove till the breaſt is a light brown, then put i 
ſome broth or water, cover them as clofe dow! 
again as you can, ſtew them gently betwixt ty 
and three hours till enough, then take parlley 
onion, or ſhalot, two anchovies, a few gherkin 
or capers, chop them all very fine, put them in 
ſtew pan with part of the liquor from theducks 
a little browning, the juice of half a lemon, boi 

5 1 
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cop, and cut the ends of the bacon even with 
ne breaſt of your ducks, lay them on your diſh, 
Hour the ſauce hot upon them, and ſerve them 
1 p; ſome put garlick inſtead of onions. 


Ducks a-/la-mode. 
SLIT two ducks down the back, and bone 


hem carefully, make a forcemeat of the crumbs 
ra penny loaf, four ounces of fat bacon ſcraped, 
du little parſley, thyme, lemon peel, two ſhalots 
r onions ſhred very fine, with pepper, ſalt, and 
Wutmeg to your taſte, and two eggs, (tuff your 
Wucks with it and ſew them up, lard them down 
ach ſide of the breaſt with bacon, dredge them 
rell with flour, and put them in a Dutch oven 
Wo brown, then put them into a ſtew-pan with 
Whree pints of gravy, a glaſs of red wine, a tea 
Wpoonful of lemon pickle, a large one of walnut 
Ind muſhroom catchup, one of browning, and 
Wnc anchovy, with Chyan pepper to your taſte, 
ew them gently over a ſlow fire for an hour, 
hen enough, thicken your gravy, and put in a 
ew truffles and morels, ſtrain your gravy and 
our it upon them. —— You may a-Ja-mode a 
oole the fame way. | 


Owl PiGE0Ns compote. 
fe TAKE fix young pigeons and {ſkewer them 


s you. do for boiling, put forcemeat into the 
raws, lard them down the breaſt, and fry them 
rown, then put them into ſtrong brown gravy, 
nd let them ſtew three quarters of an hour, 
hicken it with a lump of butter rolled in flour, 


K when 
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when you diſh them up, lay forcemeat ball; Wl 
round them, and ſtrain the gravy over them... 
The forcemeat muſt be made thus; grate the 
crumbs of half a penny loaf, and ſcrape a qua- 
ter of a pound of fat bacon, inſtead of ſuet, chop 
a little parſley, thyme, two ſhalots or an onion, 
grate a little nutmeg, lemon peel, ſome pepper iſ 
and ſalt, mix them all up with eggs.-—lt i; 
proper for a top diſh for a ſecond courſe, or a fide WF 


diſh for the firſt. 


P1GEONS n a Hole. 


PICK, draw, and waſh four young pigeons, i 
| ſtick their legs into their belly as you do boiled; 
pigeons, ſeaſon them with pepper, ſalt, and 
beaten mace, put into the belly of every pigeai 
a lump of butter the ſize of a walnut, lay you 
pigeons in a pye diſh, pour over them a batte: 
made of three eggs, two ſpoonfuls of flour, an 
half a pint of good milk, bake it in a moderat 
oven, and ſerve them to table in the ſame diſh, 


PiGroNs tranſmogrified. 


PICK and clean fix ſmall young pigeons 
but do not cut off their heads, cut off their pint: 
ons, and boil them ten minutes in water, then 
cut off the ends of fix large cucumbers and ſcrapt 
out the ſceds, put in your pigeons, but let th 
heads be cut at the ends of the cucumbers, and 
ſtick a bunch of barberries in their bills, and 
then put them into a toſſing-pan with a pint 0 
veal gravy, a little anchovy, a glaſs of red wine, 
a ſpoonful of browning, a little flice of lemon, 

2 Chyan 
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hyan and ſalt to your taſte, ſtew them ſeven 
inutes, take them out, thicken your gravy with 
W little butter rolled in flour, boil it up and ſtrain 
cover your pigeons, and ſerve it up. 


To broil PIGEONS. 


SW TAKE young pigeons, pick and draw them, 
Plit them down the back, and ſeaſon them with 
Pepper and ſalt, lay them on the gridiron with 
Ihe breaſt upward, then turn them, but be care- 
Wu! you do not burn the ſkin, rub them over with 
Wutter, and keep turning them till they are 
Wnough, dith them up, and lay round them 
Wriſped parſley, and pour over them melted but- 
ſr, or a gravy which you pleaſe, and fend them 


: P- 
To bozl Pi EONS in RICE. 


ape 
the 
ani eons out of the cloths and leave on the bacon 


aul beet leaves, pour the rice over them and 
tall ve them up. 

vine, 
noh, 


hyan 
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To jricando PIGEONS. 


PICK, draw, and waſh your pigeons ven 
clean, ſtuff the craws, and lard them down th 
ſides of the breaſt, fry them in butter a fu 
brown, and then put them into a toſſing pa 
with a quart of gravy, ſtew them till they ali 
tender, then take off the fat, and put in a 
ſpoonful of lemon pickle, a large ſpoonful oi 
browning, the ſame of walnut catchup, a lu 
Chyan and ſalt, thicken your gravy and add hill 
an ounce of morels, and four yolks of hard eg 
lay the pigeons in your diſh, and put the nf 
rels and eggs round them, and ſtrain your u 
over them: garniſh with barberries and len 
peel, and ſerve it up. g | 


GA . 2 » > 


Jugged PiGEONS. 


TAKE fix pigeons, pluck and draw the 
waſh them clean and dry them with a clo 
ſeaſon them with beaten mace, white pepper u 
ſalt, put them in a jug, and put half a pou 
of butter upon them, ſtop up your jug cl 
with a cloth that no ſteam can get out, ſet iii 
a kettle of boiling water, and let it boil « 
hour and a half, then take out your piget 
and put the gravy that is come from the pigen 
into a pan, and put to it one ſpoonful of wil 
one of catchup, a flice of lemon, half an 4 
chovy chopped ſmall, and a bundle of fw 
herbs, boil it a little, thicken it with a lit 
butter rolled in flour, lay your pigeons on 
diſh, and ſtrain the gravy on them: garniſh w 


park 


JE 
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| arſley and red cabbage, and ſerve them up, you 
Wnay lay muſhrooms or forcemeat balls. — It is 
W pretty fide or corner diſh. 


Boiled PiGzoNs and BAcON. 


Ss TAKE fix young pigeons, waſh them clean 
before, turn their legs under their wings, boil 
em in milk and water by themſelves twenty 
iautes, have ready boiled a ſquare piece of 
Pacon, take off the ſkin and brown it, put the 
W:con in the middle of your diſh, and lay the 
Pigeons round it, and lumps of ſtewed ſpinage, 
our plain melted butter over them, and ſend 
Warſlcy and butter in a boat. 


# 


' Pictons fricaſſee. 


= CUT your pigeons as you would do chick- 
Ins for fricaſſee, fry them a light brown, then 

hei ut them into ſome good mutton gravy, and ſtew 

la hem near half an hour, and then put in half an 

r ounce of morels, a ſpoonful of browning, and a 

oc of lemon, take up your pigeons, and 
c bicken your gravy, ſtrain it over your pigeons, 

tit nd lay round them Torcemeat balls, and garniſh 
1| cn ith pickles, 


gedl 
| PARTRIDGE in panes. 
1960 


wi HALF roaſt two partridges, and take the 
an Wleth from them, and mix it with the crumbs of 


(vol penny loaf ſteeped in rich gravy, fix ounces of 
a leet marrow, or half a pound of fat bacon 
on Mer aped, ten morels boiled ſoft and cut ſmall, 
ſh wo artichoke bottoms boiled and ſhred ſmall, 


par K 3 the 
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the yolks of three eggs, pepper, ſalt, nutmey, 2 
and ſhred lemon peel to your palate, work then I 
together, and bake them in moulds the ſhape q 
an egg, and ſerve them up cold or in jelly: ga. k 
niſh with curled parſley. | 


To flew PARTRIDGES. 


TRUSS your partridges as for roaſting, ſulii 
the craws, and lard them down each fide of th 
breaſt, then roll a lump of butter in pepper, (al; 
and beaten mace, and put it into the bellies, foi 
up the vents, dredge them well and fry them WW 
light brown, then put them into a ſtew pan wi 
a quart of good gravy, a ſpoonful of Madeif 
wine, the ſame of muſhroom catchup, a tl 
ſpoonful of lemon pickle, and half the quantin 
of muſhroom powder, one anchovy, half a 
mon, a ſprig of ſweet marjoram, cover the pi 
cloſe, and ſtew them half an hour, then tak 
them out and thicken the gravy, boil it a litt; 
and pour it over the partridges, and lay roun 
them artichoke bottoms boiled and cut in qua 


ters, and the yolks of four hard eggs, if age 
able. 


To flew PARTRIDGEs . ſecond Way. 
TAKE three partridges, when dreſſed, fin} 


them, blanch and beat three ounces of almond 

and grate the ſame quantity of fine white breat 
chop three anchovies, mix them with fix ound 
of butter, ſtuff the partridges, and ſow them! 
at both ends, truſs them, and wrap ſlices off 


bacon round them, half roaſt them, then tai 
ö 
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Wone and pull the meat off the breaſt, and beat it 
in a marble mortar, with the forcemeat it was 
e auffed with, have ready a ſtrong gravy made of 
MM am and veal, ſtrain it into a ſtew pan, then take 

the bacon off the other two, wipe them clean, 

Hand put them into the gravy with a good deal of 
lots, let them ſtew till tender, then take them 
Wout, and boil the gravy till it is almoſt as thick 
Jas bread ſauce, then add to it a glaſs of ſweet 
oil, the ſame of Champagne, and the juice of 
Wa China orange, put your partridges in, and make 
them hot: garniſh with ſlices of bacon and 
lemon. 


To flew a HARE. 
WHEN you have paunched and caſed your 


Whare, cut her as for eating, put her into a large 
Wſuce-pan, with three pints of beef gravy, a pint 
Wot red wine, a large onion ſtuck with cloves, a 
bundle of winter ſavory, a ſlice of horſe-radith, 
Wtwo blades of beaten mace, one anchovy, a 
Wipoonful of walnut or mum catchup, one of 
browning, half a lemon, Chyan and alt to your 
Waſte, put on a cloſe cover, and ſet it over a gentle 
fire, and ſtew it for two hours, then take it up 
Þnto a ſoup diſh, and thicken your gravy with a 
lump of butter rolled in flour, boil it a little, 
land ſtrain it over your hare : garniſh with lemon 
peel cut like ſtraws, and ſerve it up. 


To jug a HARE. 


CUT the hare as for eating, ſeaſon it with 
pepper, falt, and beaten mace, put it into a jug 
K 4 OT 
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or pitcher, with a cloſe top, put to it a bundl Wh 
of ſweet herbs, and ſet it in a kettle of boiling 
water, let it ſtand till it is tender, then take i; 
up and pour the gravy into a toſſing-pan, with 
a glaſs of red wine, one anchovy, a large onion if 
ſtuck with cloves, a little beaten mace, and 
Chyan pepper to your taſte, boil it a little and 
thicken it; diſh up your hare and ſtrain the 
gravy over it, then fend it up. 


To florendine a HARE, 


TAKE a grown hare, and let her hang wi 
four or five days, then caſe her, and leave on the 
ears, and take out all the bones except the head, i: 
which muſt be left on whole, lay your hare fla Wi 
on the table, and lay over the inſide a forcemeat, 
and then roll it up to the head, ſkewer it with 
the head and ears leaning back, tie it with pack- 
thread as you would a collar of veal, wrap it in 
a cloth, and boil it an hour and a half in a ſauce 
pan, with a cover on it, with two quarts of 
water; when your liquor is reduced to one quart, 
put in a pint of red wine, a ſpoonful of lemon 
pickle, and one of catchup, the ſame of brown- 
ing, and ſtew it till it is reduced to a pint, thicken 
it with butter rolled in flour, lay round your 
hare a few morels, and four ſlices of forcemeat, 
boiled in a caul of a leg of veal ; when you diſh 
it up, draw the jaw-bones, and ſtick them in the 
eyes for horns, let the ears lie back on the roll, 
and ſtick a ſprig of myrtle in the mouth, ſtrain 
over your ſauce, and ſerve it up : garniſh with 
barberries and parſley. — Forcemeat for the 

| 4 | hare: 
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are: take the crumb of a penny loaf, the liver 
red fine, half a pound of fat bacon ſcraped, 
WL claſs of red wine, one anchovy, two eggs, a 
Wittle winter ſavory, ſweet-marjoram, lemon, 
Wh yme, pepper, ſalt, and nutmeg to your taſte. 


To hodge-podge a HARE. 


= CUT the hare in pieces as you do for ſtew- 
I ng, and put it into the pitcher, with two or 
Ihree onions, ſome ſalt and a little pepper, a 
Punch of ſweet herbs and a piece of butter: 


up top the pitcher very cloſe, that no ſteam may 
he ge out, ſet it in a kettle full of boiling water, 
id, keep the kettle filled up as the water waſtes, let 
lat t ſtew four or five hours at leaſt. You may when 


Won firſt put in the hare into the kettle put in 
Wcttuce, cucumbers, celery and turnips if you 
Wike it better. 


To florendine RABBITS. 


| TAKE three young rabbits, ſkin them, but 
Weave on the ears, waſh and dry them with a 
Hoth, take out the bones carefully, leaving the 


he ead whole, then lay them flat, make a force- 
our cat of a quarter of a pound of bacon ſcraped, 
eat, N anſwers better than ſuet, it makes the rabbits 
gin at tenderer and whiter, add to the bacon the 


rumbs of a penny loaf, a little lemon thyme, 
roll, Ir lemon peel ſhred fine, parſley chopped ſmall, 
rain Nutmeg, Chyan and ſalt to your palate, mix them 
vith p together with an egg, and ſpread it over the 
"ah abbits, roll them up to the head, ſkewer them 
are: Nraight, and cloſe the ends to prevent the force- 
meat 
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meat from coming out, ſkewer the ears bach 
and tie them in ſeparate cloths, and boil then 
half an hour; when you diſh them up take ou 
the jaw-bones and ſtick them in the eyes fall 
ears, put round them forcemeat balls and muſh. 
rooms, have ready a white ſauce made of yell 
gravy, a little anchovy, the juice of half a b. 
mon, or a tea ſpoonful of lemon pickle, tran 


— Y nm — 1 


it, take a quarter of a pound of butter rolled i . 
flour, ſo as to make the ſauce pretty thick, key 


ftirring it whilſt the flour is diſſolving, beat th | 
yolk of an egg, put to it ſome thick cream 


nutmeg and ſalt, mix it with the gravy, and la 


it ſimmer a little over the fire, but not boil, fol 
it will curdle the cream, pour it over the rab 
bits, and ſerve it up. 


RABBITS ſurpriſed. 


TAKE young rabbits, ſkewer them, and put 
the ſame pudding as for the roaſted rabbits, wha 
they are roaſted, draw out the jaw bones an 
{tick them in the eyes to appear like horns, the 
take off all the meat from the back clean from 
the bones, but leave them whole, chop the mea 
excceding fine with a little ſhred parſley, lemon 
peel, one ounce of beef marrow, a ſpoonful « 
good cream, and a little falt, beat the yolks d 
two hard eggs, and a piece of butter the ſize 0 
a walnut, in a marble mortar, very fine, thel 
mix all together, and put it in a toſſing- pan 
when it has ſtewed five minutes, lay it on the 
rabbit where you took the meat off, and put 
cloſe down with your hand, to appear * 

WOK 
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Whole rabbit, then heat a ſalamander, and brown 
it all over, pour a good brown gravy made as 
W chick as cream in the diſh, ſtick a bunch of 
W myrtle in their mouths, and ſerve them up with 
their livers broiled and frothed. | 


To fricaſſee RaBBITS brown. 


= CUT up your rabbits as for eating, fry them 
in butter a light brown, put them into a toſſing- 
pan with a pint of water, a tea ſpoonful of 
lemon pickle, a large ſpoonful of muſhroom 
W catchup, the ſame of browning, one anchovy, 
a lice of lemon, Chyan pepper and ſalt to your 
"WE taſte, ſtew them over a flow fire till they are 
enough, thicken your gravy, and ſtrain it, diſh 
up your rabbits, and pour the gravy over. 


To fricaſſee RABBITS white. 


CUT your rabbits as before, and put them 
into a toſſing-pan, with a pint of veal gravy, a 
tea ſpoonful of lemon pickle, one anchovy, a 
ſlice of lemon, a little beaten mace, Chyan pep- 
per and falt, ſtew them over a flow fire, when 
they are enough, thicken your gravy with flour 
and butter, ſtrain it, then add the yolks of two 
eggs mixed with a large tea cupful of thick 
cream, and a little nutmeg grated in it, don't 
let it boi], and ſerve it up. 


To make a nice WHET before Dinner. 


CUT ſome ſlices of bread half an inch thick, 
iry them in butter, but not too hard, then ſplit 
| | ſome 
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ſome anchovies, take out the bones, and lay BW 
half an anchovy on each piece of bread, hate 
ready ſome Cheſhire cheeſe grated, and ſomeM 
chopt parfley mixt together, lay it pretty thick 
over the bread and anchovy, baſte it with butter, 
and brown it with a ſalamander : it muſt be 
done on the diſh in which you ſend it to table, 


A fine harico, by way of SOUP. 


GET a large neck of mutton, cut it in tw 
parts, put the ſcrag part into a ſtew pan with 
four large turnips and four carrots in a gallon offi 
water, let it boil gently over a flow fire till al 
the goodneſs is out of the meat, but not boileiſ 
to pieces, then bruiſe the turnips and two of th 
carrots fine into the ſoup, by way of thickeninii 
it, cut and fry ſix onions in nice butter, and 
put them in, then cut the other part of the 
mutton in very good chops not too large, fr 
them in butter, and put them to the ſoup, and} 
let it ſtew very flow till the chops are very ten- 
der, cut the other two carrots that were boikt 
into any ſhape, and put them in juſt before you 
take it off the fire, and ſeaſon it to your taſk 
with pepper and falt, ſerve it up very hot in; 
ſoup diſh. | 


A harico of MUTTON or LAMB. 


CUT a neck or loin of mutton or lamb un 
nice ſteaks and fry them a light brown, hatt 
ready ſome good gravy made of the ſcrag d 
the mutton, and ſome veal with a piece of lea 
bacon and a few capers, ſeaſon to your _ 

pe, Rs witl 
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W with pepper, ſalt, thyme, and onions, which 
muſt be ſtrained off and added to the ſteaks, juſt 
one hour before you ſend them to the table; 
take care to do it on a flow fire, diſh them up 
handſomely with turnips and carrots cut in dice, 
with a good deal of gravy thickened with a 
piece of butter rolled in a very little flour; if 
they are not tender they will not be good. Send 
chem up very hot. | 


: To harico a NECK of Morro @ ſecond way, 


s TAKE a neck of mutton and cut it into 
chops, flour them, and put them into a ſtew 
pan, ſet them over the fire, and keep them 
turning till brown, then take them out and put 
W a little more into the ſame pan, and keep it ſtir- 
ting till brown over the fire, with a bunch of 
8 ſweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe ; boil them well together, 
and then ſtrain the broth through a fieve 
into an earthen pan by itſelf, and ſkim the fat 
off, which done, is a good gravy, then add tur- 
nips and carrots, with two ſmall onions, a little 
celery, then place your mutton in a ſtew-pan 
with the celery and other roots, then put the 
oravy to them, and as much water as will cover 


them ; keep it over a gentle fire till ready to 
ſerve up. 


A hodge-podge of MuTToN. 


CUT a neck or loin of mutton into ſteaks, 
take off all the fat, then put the ſteaks into a 
pitcher, with lettuce, turnips, carrots, two cu- 
cumbers 
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cumbers cut in quarters, four or five oniong, 
and pepper and falt; you muſt not put any 
water to it, and ſtop the pitcher very cloſe, then 
ſet it in a pan of boiling water, let it boil four 


hours, keep the pan ſupplied with freth boiling 
water, as it waſtes. 


To dreſs CUCUMBERS with EGGS. 


TAKE fix large young cucumbers, pare, 
quarter, and cut them into ſquares about the 
fize of a dice, put them into boiling water, let 
them boil up, and take them out of the water 
and put them into a ſtew-pan, with an onion 
ſtuck with cloves, a good ſlice of ham, a quar- 
tern of butter and a little falt, ſet it over the 
fire a quarter of an hour, keep it cloſe covered, 
ſcum it well, and ſhake it often, as it is apt to 
burn; then dredge ina little flour over them, and 
put in as much veal gravy as will juſt cover the 
cucumbers, and ſtir it well together and keep a 
gentle fire under it till no ſcum will riſe ; then 
take out the ham and onion, and put in the 
yolks of two eggs beat up with a tea-cupful of 
good cream, ſtir it well for a minute, then take 
it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice : have ready 
five or fix poached eggs, to lay on the top. 


_— SY 5 


To flew PEASE. 


TAKE a quart of young peaſe, waſh them 
and put them in a ſtew pan with a quarter of 
a pound of butter, three cabbage lettuces cul 
ſmall, five or ſix young onions, with a little 

thyme, 


W 
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| hyme, parſley, pepper and ſalt, and let them 
ew all together for a quarter of an hour, then 
Fut to them a pint of gravy, with two or three 
Wiices of bacon or ham, and let them ſtew all 
Nogether till the peaſe are enough, then thicken 
Wim up with a quarter of a pound of butter 
Folled in flour. 


To fricaſſee MusnRooms. 
PEEL and ſcrape the inſide of the muſh- 


ooms, throw them into ſalt and water, if but- 
ons, rub them with flannel, take them out and 
doll them with freſh ſalt and water, when they 
ire tender put in a little ſhred parſley, an onion 
uck with cloves, toſs them up with a good 
ump of butter rolled in a little flour; you may 
ut in three ſpoonfuls of thick cream, and a lit- 
nutmeg cut in pieces, but take care to take 
put the nutmeg and onion before you ſerve it to 
able; you may leave out the parſley, and ſtew 
na glaſs of wine if you like it. 


y 


Ur 


he CHAP . 


Obſervations 0n PIES. 


\ AISED Pies ſhould have a quick oven, and 


m well cloſed up, or your pie will fall in the 
of Nides; it ſhould have no water put in, till the 
minute it goes to the oven, it makes the cruſt 
{ad, 


ut 
tle 
je, 
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fad, and is a great hazard of the pie running, q 
Light paſte requires a moderate oven, but na 
too ſlow, it will make them ſad, and a quid 
oven will catch and burn it, and not give it tim 
to riſe; tarts that are iced require a flow ove 
or the icing will be brown, and the paſte ny 
be near haked.—Theſe ſort of tarts ought to H 
made of ſugar paſte, and rolled very thin. | 


To make criſþ Pas for FARTS. 


TAKE one pound of fine flour mixed witli 
one ounce of loaf ſugar beat and ſifted, makeiM 
into a ſtiff paſte with a gill of boiling cream, ani 
three ounces of butter in it, work it well, 10 
it very thin, when you have made your tart 
beat the white of an egg a little, rub it ove 
them with a feather, fift a little double refine 
ſugar over them, and bake them in a moderat 
oven. 


Icing a ſecond Way. lie. 


BEAT the white of an egg to a ſtrong froth, 
put in by degrees four ounces of double refined 
ſugar, with as much gum as will lie on a {it 
pence, beat and ſifted fine, beat them half a 
hour, then lay it over your tarts the thickneſs 
a ſtraw. 


To make a light Pas TE for TARTS. 


TAKE one pound of fine flour, beat the 
white of an egg to a ſtrong froth, mix it with 


much water as will make three quarters of 1 
pound 
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pound of flour into a proce Riff paſte, roll it 
Nut very thin, lay the third part of half a pound 
Wor butter in thin pieces, dredge it with part of 
mme quarter of your flour left out for that pur- 
Wooſe, roll it up tight, then with your paſte-pin 
| roll it out again, do ſo until all your half pound 
Wof butter and flour 1s done, cut it in ſquare 
ieces, and make your tarts; it requires a quicker 
pven than criſp paſte. 

E SCALD eight or ten large codlings, when 
old {kin them, take the pulp and beat it as fine 
s you can with a filver ſpoon, then mix the 
Folks of ſix eggs and the whites of four, beat 
ll together as fine as poſſible, put in grated nut- 
eg and ſugar to your taſte, melt ſome fine 
reſh butter, and beat it till it is like a fine thick 
ream, then make a fine puff paſte, and cover 
tin petty pan with it, and pour in the ingre- 
lients, but don't cover it with the paſte ; bake 
ta quarter of an hour, then ſlip it out of the 


etty pan on a diſh, and ſtrew fine ſugar finely 
eat and ſiftec' ! over it. Fe 


Jo mate an AppLE TART. 


To make PASTE for a Goos E Pye. 


TAKE eighteen pounds of fine flour, put fix 
bounds of freſh butter, and one pound of ren- 
vcred beef ſuet in a kettle of water, boil it two 
ner three minutes, then pour it boiling hot upon 

our flour, work it well into a pretty ſtiff paſte, 
full it in lumps to cool, and raiſe your pye, bake 
it. 
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it in a hot oven; you may make any raiſed y 
the ſame way, e Wks, WIGS! ee ; 
proportion. RH voy 2blvom yas to :51v92 ww 


10 


it VSI VOY ,c o On 


To make a 6% is Ham Jar Pien Pros. ; { 


' TAKE a pound of fine Hour 'rbb it into bay 30 
a bug of butter, beat the yolks of two ex 
put them into as much water as will make 
a ſtiff paſte, roll it out, then put your butter d 4 
in thin pieces, duſt it Wich flour, roll it'h 
tight, when you have done it fo for three tit 
roll it out pretty thin, and bake it 221 Ly 
oven. W 


4 b , — 
94 


L100 


To ale Pasre for c Abel aich 
48 " 10 2 an 


a - PUT half a pound of butter in a pan of,,y 
ter, take two pounds of flour, when your, by 
ter boils, pour it on. your flour, with as; mit 
water as will make it into a good paſte, work] 
.well, and when it has cooled ae Tae 
cuſtards, put a round the inſide of. th 
when ny are half baked fill them. When) 
make any kind of. dripping paſte, : boil it fouif 
five minutes in a good quantity of water to ta 
the ſtrength off it; when you make a cold: 

with ſuet, ſhred it fine, pour part of it inte 
flour, then make it into a paſte, and roll; 
out as before * Arew . i in; best e 
butter). : t bas 43 30 


To make a FRENCH PyE. 


TO two pounds of flour, put three quart 
of a pound of We, make it into a paſte, 4 


tag 
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iſe-the: walls of the pye, then roll out ſome 
vaſte thin as fra lid, cut Kü vine leaves, or 
he figures of any moulds you have, if you. have 
Jo moulds, you may make uſe of a crocran, and 
ick out pretty ſhapes, beat the yolks of two 
Page, and ruh the outſide of the walls of the pye 
Sith it, and lay the vine leaves or ſhapes round 
Ihe walls, and rub them over with the eggs, fill 


42 1 


be pye with the bones of the meat, to keep the 


| 


bv 

. 
i 
2X 


P 


Ss 


- 
7 


Pee in chape, and lay a thin lid on to keep the 
eam in, that the cruſt may be well ſoaked ; it 
to go to table without a lie. 
Take a calf's head, wath and clean it well, 
il it half an hour, when it is cold cut it in 
hin ſlices, and-put it in a toſſing pan, with three 
dints of veal gravy, and three ſweetbreads cut 
fin, and let it ftew' one hour, with half an 
hunce of morels, and half an ounce of | truffles, 
en have ready two calves feet boiled and: boned, 
ut them in "ſmall pieces, and put them into 
four” toſſing pan, with a ſpoonful of lemon 
ickle, and one of browning; Chyan pepper, 
ind a little ſalt; when che meakie tender, thioken 
he gravy a little with flour and butter, :ſtrain-it, 
ind put in a few pickled muſhrooms, but freſh 
nes (if you caniget them) put the meat into the 
ye you took the bones out, and lay the niceſt 
part at the top, have ready a quarter of a hun- 
Ired of aſparagus heads, ſtrèw them over the top 
of the pye, and ſerve it up. 1410 
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A Yorkſhire Goos PXR. 


TAKE a large fat gooſe, ſplit it down the 
back, and take all the bones out, bone a turkey Wil 


and two ducks the fame way, ſeaſon them ver 


well with pepper and falt, with fix woodcocks, BF 


lay the gooſe down on a clean diſh, with the 


ſkin-fide down, and lay the turkey into thei 


ooſe with the ſkin down, have ready a larg 
Bite cleaned well, cut in pieces, and ſtewed in 
the oven, with a pound of butter, a quarter d 
an ounce of mace beat fine, the ſame of whit 

epper, and falt to your taſte, till the meat wil 
15/4 the bones, and ſcum the butter off the 
gravy, pick the meat clean off, and beat it in! 
marble mortar very fine, with the butter you took 
off, and lay it in the turkey, take twenty-fout 
pounds of the fineſt flour, fix pounds of butter, 
half a pound of freſh rendered ſuet, make the 
paſte pretty ſtiff, and raiſe the pye oval, roll ont 
a lump of paſte, and cut it in vine leaves, d 
what form you pleaſe, rub the pye with the yolk 
of eggs, and put on your ornaments on the walls 
then turn the hare, turkey, and gooſe upfid 
down, and lay them in your pye, with the duck 
at each end, and the woodcocks on the fide 
make your lid pretty thick, and put it on; ya 


may lay flowers, or the ſhape of the fowls i 


paſte, on the lid, and make a hole in the mid 
dle of your lid; the walls of the pye are to b 
one inch and a half higher than the lid, then 


Tub it all over with the yolks of eggs, and bind; 
it round with threefold paper, and lay the ſam, ; 


Ove 


2 


oh 


er, 
ou 
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Wover the top; it will take four hours baking in 
brown bread oven, when it comes out melt 
wo pounds of butter in the gravy that comes 
rom the hare, and pour it hot in the pye through 
z tun-diſh, cloſe it well up, and let it be eight 
r ten days before you cut it; if you ſend it any 
Wiſtance, make up the hole in the middle with 
old butter, to prevent the air from getting in. 


A Hare Pre. 
CUT a large hare in pieces, ſeaſon it well 


vith mace, nutmeg, pepper, and fait, put it in 
1jug, with half a pound of butter, cover it cloſe 
p with a paſte or cloth, ſet it in a copper of 
boiling water, and let, it ſtew one hour and a 
alf, then take it out to cool, and make a rich 
orcemeat of a quarter of a pound of ſcraped 
acon, two onions, a glaſs of red wine, the 
rumb of a penny loaf, a little winter ſavory, 
he liver cut ſmall, a little nutmeg, ſeaſon it 
igh with pepper and ſalt, mix it well up with 
ne yolks of three eggs, raiſe the pye and lay 
he forcemeat in the bottom, lay in the hare, 
ci the gravy that came out of the hare, lay 


geh he lid on, and put flowers or leaves on it; it 
vill take an hour and a half to bake it.—It is 
i bandſome ſide diſh for a large table. 

ud. | | 

) bi 2A SALMON PYE. 

wy | BOIL your ſalmon as for eating, take off the 
in un, and all the bones out, and pound the meat 
amt 


1 2 mortar very fine, with mace, nutmeg, pep- 
er, and ſalt to your taſte, raiſe the pye, and put 
owers or leaves on the walls, put the ſalmon in 


1. 3 | and 


L 
| 
\ 
. 
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in flices, and lay over it, ſtiek in two or tha N , 
Je of fennel, and ker it 10 table with | 


and ſalt, lay a good: puff paſte round the did 
and put a little water in the bottom, then 
the ſteaks in, with a lump of butter upon e 
ſteak, and put on the lid, cute a; little paſtes 
| "WARP form you pleaſe, and lay i FO + 0 m 


io El wu THATCHED. Housz Prez... 731 
= TAKE an earthen diſh- that is pretty aeg 


| and, turn the pee to it, and 
ap} near like t 


and lid it, bake it an hour and 2 half, when i | | | 
comes out of the oven take off the lid, and pu. 
in four ounces of rich melted butter; Cut a Tein 


{ 


£31 


lid. | 
% A. D n 8 80 A Lab ; 


BEAT five or ſix rump ſteaks very well vil 
a paſte pin, and ſeaſon them well with peppe 


yl wed 4 A rd. 


5 


N Alo; 0 


rub the inſide with two ounces! of butter, [tl 
ſpread over it two ounces of vermicelli, make 


good puff paſte, and roll it pretty thick, and! 


it on the diſh; take three or four pigeons, ſeal 7 
them very well with pepper and falt, and i 
ges Jump of butter in them, and lay then N 


e diſh with the breaſt down, and put a. 15 4 


With over. them, and bake it in à moderate oven? 


when enough, © tike the diſb you intend for 

de vermicelliviht® 
atch, which gives it the names 
REO none .—— It is a pretty ſide 
corner diſh for a large dinner, or a bottom 
ſupper. 


* 
» 
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8 Rade dBA Pyr fo rat cold. 


oa bas bel 2 TIO 9353-49v0 503 0 Hs 2a 
in Water to take: out the ſalt, lay your bacon in 
the diſh, beat eight eggs, with a pint of thick 
cream, put in a little pepper and ſalt, and pour 
it on the bacon, lay over it a good cold paſte, take 
lit a day before ybu want it ina moderate oven. 


CF 

_ 

© 1 
3 = 
** 

"Hp 


4 Carr's-Heap Pfr. 

e en ol Daus 188 3 
pARBOIL a calf's head, when cold cut it in 
pieces, ſeaſon it well with pepper and ſalt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 
out of the oven cut off the lid, and chop the 
yolks of three hard eggs ſmall, ſtrew them over 
the top of the pye, and lay three or four ſlices of 
kmon, and pour: on ſome good melted butter, 


"Ta 


: 4 . * 4 - 


2194 TUG 16 S i 2053 ad) 1001; 
your; chickens be. ſmall, ſeaſon them 


oyer them, it, will give them a pleaf 


buen: French cooks generally, put morels and 


Fi 9. 


5-$£7 EY F 
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_ BOIL a neat's tongue two hours, then ſkin Ml 
it, and chop it as ſmall as poſſible, chop veq if 
ſmall three pounds of freſh beef ſuet, thre 
pounds of good baking apples, four pounds of 
currants clean waſhed, picked, and well drye 
before the fire, one pound of jar raiſins ſtone ſhi 
and chopped ſmall, and one pound of powdei 
ſugar, mix them all together, with half a 
ounce of mace, the fame of nutmeg grated 
cloves and cinnamon a quarter of an ounce d 
each, and one pint of French brandy, and make 
a rich puff paſte; as you fill the pye up, put in 
a little candied citron and orange cut ir litth 
pieces, what you have to ſpare, put cloſe dom 
in a pot and cover it up, put no citron or orangt 
in till you uſe it. 


To make a Mincs Pyk without MEAT. 


CHO fine three pounds of ſuet and thre 
pounds of apples when pared and cored, wakh 
and dry three pounds of currants, ſtone and cho 
one pound of jar raiſins, beat afid ſift one pound 
and a half of loaf ſugar, cut ſmall twelve ounce 
of candied orange peel and fix ounces of citron, 
mix well all together with a quarter of an ounc 
of nutmeg, half a quarter of an ounce of cin- 
namon, fix or eight cloves,” and half a pint d 
French brandy, pot it cloſe up, and keep it fo” 


ule, 


4 
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GATHER ſmall codlings, put them in a clean 
Ws pan with ſpring water, lay vine leaves on 
Inem, and cover them with a cloth wrapped 
Found the cover of a pan to keep in the ſteam, 


hen they grow ſoftiſh peel off the ſlkin, and 
oc them in the ſame water with the vine leaves, 
ang them a great height over the fire to green, 
uren vou fee them a fine green, take them out 


f the water and put them in a deep diſh, with 
much powder or loaf ſugar as will ſweeten 
hem, make the lid of rich puff paſte and bake 
t; when it comes from the oven take off the 
id, and cut it in little pieces like ſippets, and 
lick them round the inſide of the pye with the 
joints upward, pour over your codlings a good 
uſtard made thus: Boil a pint of cream, 
vith a ſtick of cinnamon, and ſugar enough to 
nake it a little ſweet, let it ſtand till cold, then 
ut in the yolks of four eggs well beaten, ſet it 
In the fire and keep ſtirring it till it grows thick, 
ut do not let it boil, leſt it curdle, then pour it 
to your pyc, page a little lemon thin, cut the 
el like ſtraws, an@lay it on your codlings over 


cc top. 

— 

nCe An HRB Pye for LENT. 

in- 0 

offs TAKE lettuce, leeks, ſpinage, beets, and 
ariley, of each a handful, give them a boil, then 


op them ſmall, and have ready boiled in a cloth 
ne quart of groats, with two or three onions in 
hem, put them in a frying pan with the herbs 
| and 


— ———— — ill ee Is c 2 ů— ß 
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and a good deal af ſalt; a pound of butter, .qj 
a few! apples cud thin, ſtew 3 few min 
over the fire, Rll, your diſh or raiſe -eruſt wi 
it: one 11 will bake it, thealſcrve _ 2:9 

01 71 1 10t bausd g 1 
5 „ VexI80N PAST Ve 2 5va 0 
BONE a breaſt or ſhouldet of veniſon,-ſeaſy 
it well with mace, peppef, ant falt, lay it int 
deep pot with the beſt part of a neck of mutth 
cut in ſlices and laid over the veniſon, pour n 
large glaſs of red wine, put a coarſe paſte-overh 
and bake it two hours in an oven, then lay th 
veniſon in a diſh, and pour the gravy over it, u 
put one pound of butter over jt ; make a 
puff paſte, and lay it near half an inch 1 
round the edge of the diſh, roll out the lid, Wie 
muſt be a little thicker than the paſte on the at 
of the diſh, and lay it on, then roll out anothe 
lid pretty thin, and cut it in flowers, eave 
whatever form you pleaſe, and lay it on the Hl 
if you don't want it, it will keep. in the ,pot thi 
it was baked in eight or ten days, but keep, 
cruſt on to prevent the air from getting into Uh 
A breaſt and ſhoulder of OR i the qd 
proper for a paſty, 60 


219 ⁹ f 22082 i 
ry Fo! 

A HoTTENToT Pye. = 2 
BOIL and bone two calf 's-feet, clean ye 
well a calf's-chitterling, boil it and chop it {mall * 
take two chickens, and cut them up as 1 25 eu 
ings. put them in a ſtew-pan, with two ſwer ft 
breads, a quart of veal or mutton grayy. half n 
-pangs of morels, Chyan pepper and ſalt to Jo mM 
pa latex 
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aste, ftew-themall together:an hour over a 
ol; ate fire, then put in ſix forcemeat! balls that 


Wave been boiled, and the yolks of four hard 
eggs, and put them in a good raiſed cruſt that 
Jnath been baked for it, ſtrew over the top of 
your pye a few green peaſe boiled as for eating; 


M 
er peel and cut ſome young, green brocoli ſtalks 
bout the ſize of peafe, give them a gentle boil, 


and ſtrew them over the top of your pye, and 
ſend it up hot without a lid, the ſame way as the 


TW cench pye. 

0 J 1 A Bripe's pyk. \ 

00 BOIL two 'calf*s-feet, pick the meat from 
au che bones, and chop it very fine, ſhred ſmall one 
Nr pound of beef ſuet and a pound of apples, waſh 


and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter of 
a pound of jar raiſins, a quarter of an ounce of 
cinnamon, the fame of mace and nutmeg," two 
ounces of candied citron, two ounces of candied 
lemon cut thin, a glaſs of brandy and one of 
champaign, put them in a China diſh with a 
rich puff paſte över it, roll another lid and cut it 
in leaves, flowers, figures, and put a glaſs ring 
. . 

1 
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"$KIN and waſh your eels very clean, cut 
them in pieces one inch and half long, ſeaſon 
them with pepper, falt and a little dried ſage 
rubbed ſmall, raiſe your pyes about the ſize of 
me inſide of a plate, fill your pyes with 2 
AR. * 


0 * 
* 
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crumb of a penny loaf, and pour a gill of balk 


together, have ready the giblets ſeaſoned ver} 
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lay a lid over them, and bake them in a qu 
oven; they require to be well baked. 


hi 


To make a LOBSTER PYE. 
TAKE two or three good freſh lopſten 


take out all the meat and cut it in large piece 
put a fine puff paſte round the edge of your dif, 
then put in a layer of lobſter and a layer 9 
oyſter, with bread crumbs and thin ſlices of but, 
ter, a little pepper and ſalt, then a layer of lob. 
ſter, &c. till your diſh is full, then take the rd 
part of the lobſter, pound it fine with chop 
oyſters, crumbs of bread, and a little butter; 
make them into ſmall balls and fry them, - the 
lay them upon the top of your pye, boil th 
ſhells of your oyſters to make a little gravy, pu 
to it a little pepper and ſalt and the oyſter liquoy 
ſtrain it through a ſieve, and fill your pye wit 
it, then lay on your cruſt, and ſtick a few ſmil 
claws in the middle of your pye, and ſend it i 
the oven. It is a genteel corner dith for adinne, 


A Yortſhire G1BLET PYE. 


WHILST the blood of your gooſe is warm, 
put in a tea cupful of groats to ſwell, grate thi 


ing milk on them, ſhred half a pound of beel 
ſuet very fine, chop two leeks, and four or five 
leaves of ſage ſmall, three yolks of eggs, pepper, 
ſalt, and nutmeg to your palate, mix them all up 
well with pepper and ſalt, and lay them round F 


a deep diſh, then put a pound of fat beef "I 
7 the 
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he pudding, in the middle of the diſh, pour in 


1 ME pint of gravy, lay on a good paſte, and 


Make it in a moderate oven. 
4 Rook PyE. 


SKIN and draw fix young rooks, and cut out 
Sc back bones, ſeaſon them well with pepper 
nd ſalt, put them in a deep diſh with a quar- 
er of a pint of water, lay over them half a pound 
f butter, make a good puff paſte, and cover 
he diſh, lay a paper over, for it requires a good 
zeal of baking. 


A ſweet VEAL Pye. 


LAY marrow or beef ſuet ſhred very fine in 
he bottom of your diſh, cut into ſteaks the beſt 
end of a neck of veal, and lay them in, ſtrew over 


enderer, ſtone a quarter of a pound of jar raifins, 
hop them a little, waſh half a pound of currants, 
nd put them over the ſteaks, cut three ounces 
df candied citron, and two ounces of candied 
range, and lay them on the top, boil half a pint 
of ſweet mountain or ſack, with a ſtick of cin- 
namon, and pour it in, lay a light paſte round 
the diſh, and then lid it, an hour will bake it: 
vhen it comes out of the oven, put in a glaſs of 
French brandy or ſhrub, and ſerve it up. 


An OLIVE PYE. 


ver with yolks. of eggs, firew over them a few 
| 8 crumbs 


hem ſome marrow or ſuet, it makes them eat 


CUT a fillet of veal in thin flices, rub them 
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fine, and put it on them with i little grated nul 
meg, pepper, and ſalt, roll them up very tig 
and lay them in à pewter diſh;* Pour over thi 
half a pint of good gravy made of bones, put hi 
a pound of butter over it, make a light paſte, and 
lay it round the diſh, roll the lid half an ing 
thick, and lay it On. Make a beef olive 5 
the ſame way. 15 eon eolbap zun 299 ol 
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CUT a loin of veal into ſteaks, ſeaſon it wik 4 
beaten mace, nutmeg, pepper, and falt, lay th 
meat in your diſh with ſweet breads ſeaſons 
with the meat, and the yolks of ſix hard eggs, 
pint of oyſters, and half a pint of good gravy/ly 
round your dith a good puff paſte, half an in 
thick, and cover it with a lid the ſame thickng 
bake it in a quick oven an hour and a quartzi 
when you take it out of the oven, cut off th 
lid, then cut the lid in eight or ten pieces, 
ſtick it round the inſide of the tim, cover 
meat with ſlices öf lemon, and ſerve it up-. 
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To make ſavoury PATTIES. | - 1, 


un 
TAKE one pound of the infide of a cold vi 
of veal, or the ſame quantity of cold fow), thi 

have been either boiled or roaſted, a quarter 
a pound of beef ſuet, chop them as ſmall as poi 
ſible, with ſix or eight ſprigs of parſley, ſeal 
them well with half a nutmeg grated fine, pef 

per and alt, put them in a toſſing pan, with hi 

a pint of veal gravy, thicken the gravy wy Fr 
1. 
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ile flour anch butter, and tv ſpoonfuls of 
cam, and ſhalcg thæm over the fire two minutes, 
d All, 4205 patties. Ju mult. make your 
attics thus; ORaiſe them, of an wal form, and 
vale them 8 f cuſtards, cut. ſome long nar- 
»y bits of paſte, and bake them on a duſtiog 
ox, but not to go round, they are for handles; 
11, your patties When quite hot with the meat, 
ben ſet your handles a- croſs the patties; they 
ill look like baſkets if you have nicely pinched 
he walls of the patties,” when-you raiſed them; 
rve will be a diſh, you may make them with 


- 


Wir and currants inſtead '6f parſley. 
ISI Das AO1TQq971 ani IL 
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CUT half a. pound of a leg of veal very 
mall, witk fix oyfters, put the liquor of the 
hers to the arumb.of a penny loaf, mix them 
ogether with.a,little ſalt, put it in a toſſing pan, 
ith a quarter of a pound of butter, and Keep 
ring it for three or four minutes over the fire, 
hen make à good puff paſte, roll it out, and 
ut it in little bits about the ſize of a crown 
jiece, ſome round, ſquare, and three cornered, 
ut a little: af the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 
pkeep, Mig grary 1h, "1 r 

” — 13: Wo } 6 & 5 Y* 14H. 88 2 

iog's-lard ; they ate a . .tty corner diſh for din- 
er or ſnapper ; If you want them for garniſh to 
cod's-head, ppt.in only oyſters ;. they are yety 
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TAKE the meat of a boiled calf 's-foot, 1 ti 
large apples, and one ounce of candicd orangy 
chop them very ſmall, grate Half a n mu 
them with the yolk. of an egg, a ſpoonful g 
French brandy, and a quarter of a pound q 
currants clean waſhed and dried, make a pag 
puff paſte, roll it in different ſhapes, as the fig 
ones, and fill them the ſame way; you. ma 
either bake or try them, —— They are a pre 
ſide diſh for ſupper. 


Common PATTIES, . 


"TAKE the kidney part of a very fat Join 
veal, chop the kidney, veal, and fat very ſm 
all together, ſeaſon it with mace, pepper, an 
faſt, to your taſte, raiſe little patties the ſize 
a tea cup, fill them with your meat, put thu 
lids on them, bake them very criſp; five! 


enough for a {ide diſh. 


To make fine PATTIES. 


SLICE either turkey, houſe lamb, or chicken 
with, an equal quantity of the fat of lach. Joy 
of veal, or the inſide of a ſurloin of beef, a lit 
parſley, thyme, and lemon peel ſhred, put it a 
in a marble mortar and pound it very fine, ſet 
ſon it with white pepper and ſalt, then make 1 
fine puff paſte, roll it out in thin ſquare ſheets 
put the forcemeat in the middle, cover it over, 


cloſe them all und and cut the at even. Jul 
. beton 
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before they go into the oven, waſh them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven; have ready a little 
Ichite gravy ſeaſoned with pepper, ſalt, and a 

little ſhalot, thickened up with a little cream or 
butter; as ſoon as. the patties come out of the 
zen, make a hole in the top and pour in ſome 
pravy. You mult take care not to put too much 
grayy in, for fear of its running out at the ſides, 
und ſpoiling the patties. 


To make common FRIT TERS. 


TAKE half a pint of ale and two eggs, beat 
n as much flour as will make it rather thicker 
han a common pudding, with nutmeg and 
ugar to your taſte, let it ſtand three or four 
minutes to riſe, then drop them with a ſpoon into 
pan of boiling lard, fry them a light brown, 
rain them on a ſieve, ſerve them up with ſugar 
Prated over them, and wine ſauce in a boat. 


To make APPLE FRITTERS. 


PARE the largeſt baking apples you can get, 
ake out the core with an apple ſcraper, cut them 
n round ſlices, and dip them in batter made as 
or common fritters, fry them criſp, ſerve them 


s Ip with ſugar grated over them, and wine ſauce 
fer na boat. They are proper for a fide diſh 


or ſupper. 
To make CLary FRITTERS. 


BEAT two eggs exceeding well with one 
poonful of cream, one of ratifia water, one 
M Ounce 
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ounce of loaf ſugar, and two ſpoonfuls of -flog, 
grate in half a nutmeg, have ready waſhed am] 
dried clary leaves, dip them in: the batter; ay 
fry them a nice brown; ſerve them up wit 
quarters of Seville oranges laid round them, all 
good melted butter in a bot. 1 9155 
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Jo make RASPBERRY FRIT TERS... 


GRATE two Naples biſcuits, pour over then 
half a gill of boiling cream, when it is alma 
cold beat the yolks of four eggs to a ſtiq 
froth, beat the biſcuits a little, then beat bal 
together exceeding well, put to it two ound 
of ſugar, and as much juice of raſpberry as u 
make it a pretty pink colour, and give it a pro 
per ſharpneſs, drop them into a pan of boiliy 
lard, the ſize of a walnut; when you diſh then 
up, ſtick bits of citron in ſome, and blanche 
almonds cut length-ways in others; lay roun 
them green and yellow ſweetmeats and ſem 
them up. They are a pretty corner diſh f 
either dinner or ſupper. | 


To make a TANSEY FRITTER. 


TAKE the crumb of a penny loaf, pout 

it half a pint of boiling milk, let it ſtand ! 

hour, then put in as much juice of tanſey as wi 

give it a flavour, but not to make it bitter, thi 

make it a pretty green with the juice of ſpinag 
put to it a ſpoonful of ratifia water or brand) 

iweeten it to your taſte, grate the rind of hi 

a lemon, beat the yolks of four eggs, mix the 
all together, put them in a toſſing pan with fo 

| Ounce 
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ounces of butter, ſtir it over a flow fire till it is 
quite thick, take it off, and let it ſtand two or 
three hours, then drop them into a pan full of 
Iboiling lard, a ſpoonful is enough for a fritter, 
ſerve them up with ſlices of orange round them, 
N Igrate ſugar over them, and wine ſauce in a boat. 


N 
th 


To make PLUM FRITTERS with P.1ceg. 


nM. GRATE the crumbs of a penny loaf, pour 
over it a pint of boiling cream, or good milk, 

et it ſtand four or five hours, then beat it ex- 
olceding fine, put to it the yolks of five eggs, 
ur ounces of ſugar, and a nutmeg grated ; 

nu dest them well together, and fry them in hog's 
ard; drain them on a ſieve, and ſerve them up 


ith white wine ſauce under them. 
NM. B. You may put currants in if you pleaſe 


To i WATER FairTiEs. 


TAKE a quart of water, five or fix ſpoon- 
Juls of flour, (the batter muſt be very thick) 
End a little ſalt; mix all theſe together, and 
eat the yolks and whites of eight eggs with a 
tle brandy, then ſtrain them through a hair 
Þcve, and put them to the other things ; the 
onger they ſtand before you, fry them the 
better. Juſt before you fry them, melt about 


ut | 
d 4 
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then alf a pound of, butter very thick, and beat it 
nage ell in; you muſt not turn them, and take care 
and pet to burn them: the beſt thing to fry them 
c hill is fine lard, 

- thel 
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75 make FRENCH Banczrs. il a 


TAKE half a pint of water, a bit of Jen 
pee}, a bit of butter the thickneſs of a walnut, 
little orange flower water; let theſe boil thy 
or four minutes, then take out the lemon peu 
and add to it a pint of flour, keep the warf 
boiling and ſtirring all the while till it is ff 
then take it off the fire and put in ſix egg 
leaving out the whites of three; beat theſe wi 
for about half an hour, till they come to a fit 
paſte, drop them into a pan of boiling lard oi 
a tea ſpoon ; if they are of a right liphtnd 
they will be very nice; keep ſhaking the pany 
the time till they are of a light brown. A l 
diſn will take fix or ſeven minutes botlng 
when done enough, put them into a dith f 
will drain them, ſet them by the 8 and ſth 
fine ſugar over them. *1 2000 


To make GERMAN Pups. 


PUT half a pint of good milk into 'tofſin 
pan, and dredge in flour till it is thick as half 
pudding, keep ſtirring it over a flow fire till x 
all of a Jump, then put it in a marble mori 
when it is cold put to it the yolks of eight eg 
four ounces of fugar, a ſpoonful of roſe watt 
grate a little nutmeg, and the rind of half a ip 
mon, beat them together an hour or more, wht 
it looks light and bright drop them into a pil 
of boiling lard with a tea Tpoon, the fize of 
large autmeg, menge REA ang geek 9 7 

owthns mes bogs i 31. Ca 
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euow plumb if they are well beat; as you fry 
em, lay them on a ſieve to drain, grate ſugar 
Bund your diſh, and ſerve them up with ſack 
br ſauce, —It is a proper corner diſh for dinner 
Küpper. 


To make GorkERõ. 


BEAT three eggs well, with three ſpoonfuls 

four, and a little ſalt, then mix them with a 
int of milk, an ounce of ſugar, and half a nut- 
eg grated, beat them well together, then make 
zur gofer tongs hot, rub them with freſh but- 
r fill the bottom part of your tongs, and clap 
e top upon, then turn them, and when a fine 
rown on both fides, put them in a diſh, and 
pur white wine ſauce over them, five is enough 
ca diſh, don't lay them one upon another, it 
ill make them ſoft. —— You' may put in cur- 
nts if you pleaſe. 


To make WAFER PANCAKES. 


-BEAT four eggs well, with two ſpoonfuls of 
ne flour, and two of cream, one ounce of loaf 
gar, beat and ſifted, half a nutmeg grated, 
ta little cold butter in a clean cloth, and rub 
dur pan well with it, pour in your batter and 
ake it as thin as a wafer, fry it only on one 
le, put them on a diſh, and grate ſugar betwixt 
ery pancake, and ſend them hot to the table. 


To make CREAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
aa pint of good cream andtwo ounces of ſugar, 
M 3 rub 


; 
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rub the pan wittBrd; and fry them as thing 
poſſible, grate fugar over them, and ſerve they i 

To make CLARY PANCAKES. Tos 

BEAT three eggs with three ſpoonfuls of fue 
flour and a little falt, exceeding well, my 

them with a pint of milk, and put lard into yon 

pan, when it is hot pour in your batter as th 

as poſſible, then lay in yopr.clary leaves, an 


pour a little more batter thin, over them, ff 
them a fine brown, and ſerye them up. 


« = . 


0 
To make BATTER PANCAKES, "_ 

BEAT three eggs with a pound of flour, 0 
well, put to it a pint of milk, and a little fil 
fry them in lard or butter, grate ſugar over then 
cut them in quarters, and ſerve them up. 


Fam» bond. Po end S.i. A. 
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To make fine PANCAKES. 


TAKE a pint of cream, eight eggs, (lean 
out two of the whites) three ſpoonfuls of fac 
or orange flower water, a little ſugar if ith 
agreeable, a grated nutmeg ; the butter a 
cream muſt be melted over the fire, mix allt 
gether with three ſpoonfuls of flour; butfer 
frying pan for the brit let them run as thi 
you can in the pan, fry them quick, and fe 


o 


them up hot. 
To make'T axntsty PANCAKES, || 


BEAT four eggs and put to them half a pl 
of cream, four ſpoonfals of flour, and two ( 
7 ; 


ENGLISH HOUSE-KEEPER. 167 
fine ſugar, beat them a quarter of an hour, then 
put in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 
nutmeg, beat all well together, and fry them in 
freſh butter: garniſh them with quarters of Se- 
ville oranges, grate double refined ſugar over 
them, and ſend them up hot. 


3 
M 
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4 To make a pink-coloured PANCAKE. 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two ſpoonfuls of flour, and three 
ſpoonfuls of good cream, ſweeten it to your 
C taſte, and grate in half a nutmeg, and put in a 
glaſs of brandy ; beat them all together half an 
hour, fry them in butter, and garniſh them with 
green ſweetmeats, preſerved apricots, or green 
ſprigs of myrtle.— It is a pretty corner diſh for 
either dinner or ſupper. | 


DC 0:8 ©... 6 
Obſervations on PUDDINGS. 


2 . and cuſtard puddings require time, 
and a moderate oven that will raiſe and 
not burn them; batter and rice puddings a quick 
oven, and always butter the pan or diſh before 
jou pour the pudding in; when you boil a pud- 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
a p your cloth a ſhake; if you boil it in a baſon, 

Rg. butter 
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butter it, and boil it in plenty of * and 
turn it often, and don't cover the pan; when! 
enough take it up into a baſon, let it ſtand a fey 
minutes to cool, then untie the ſtring, wrap the 
cloth round the baſon, lay your diſh over it, , 
turn the pudding out, and take the baſon ant cr 

cloth off very carefully, for very often a light 
Padeling is broken in turning out. 


A Hense PUDDING, 


BEAT eight eggs, and mix them wich a pig 
of good cream, and a pound of flour, beat then 
well together, and put to them a pound of bei 
ſuet chopped very fine, a pound of currants wel 
cleaned, half a pound of jar raiſins ſtoned and 

chopped ſmall, a quarter of a pound of powde 
ſugar, two ounces of candied citron, the fan: 
of candied orange cut ſmall, grate a large nu. 
meg, and mix all well together with half a gil 
of brandy, put it in a cloth, and tie it up clol; 
it will take four hours boiling. 


To make a Baked Aren Pu ppINd. 


BOIL the ſkins of two lemons, very tender 
and beat them very fine, beat half a pound d 
almonds in roſe water, and a pound of ſugat 
very, fine, melt half a pound of butter and | 
it ſtand till quite cold; beat the yolks of eight 
eggs and the whites of four, mix them, and 
beat them all together with alittle ang flow 
water, and bake it in the oven. | 


7 
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Ts make a baked ares . 


NO 


"HALF a pad; of a pples well boiled. and 
Ipounded, half à pound op butter beaten, to a 
8 cream, and mixed with the apples before they 
Pre cold, and ſiz eggs with the whites well 
eaten and ſtrained, half a pound of ſugar 
ounded and ſifted, the rinds of two lemons 
ell boiled and beaten ; ſhift the peel into clean 
water twice in the boiling, put a thin cruſt in 
bottom and rims of your 5 half an 
hour will bake it. ; 


en cups Jews = 


A boiled cue rA Puppixd. 


| BOIL a tick or two of cinnamon in a quart 
of thin cream, with a quarter of a pound of 
ſugar, when it is cold put in the yolks of fix 
20s well beat, and mix them together, ſet it 
over a low fire, and ſtir it round one way till 
t grows pretty thick, but don't let it boil, take 
It off and let it ſtand till it be quite cold, butter 
a cloth very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe, it will 
akz three quarters of an hour boiling, when you 
take it up put it in a round baſon to cool a lit- 
le, then untie the cloth, and lay the diſh on the 
bowl, and turn it upſide down; be careful how 
you take off the cloth, for a very little will 
break the pudding, grate over it a little ſugar; 
for ſauce, white wine thickened with flour and 
butter, put in the diſh, = 
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4 LEMon PUDDING... 


BLANCH and beat eight ounces of Jordy 
almonds, with orange flower water, add to they 
Half a pound of cold butter, the yolks” of ta 
eggs, the juice of a large lemon, half the ring 
grated fine, work them in a marble mortar, a 
wooden baſon, till they look white and ligt. 
lay a good puff paſte pretty thin in the botton 
of a china diſh, and pour in your pudding; i 
will take half an hour baking. 


e HF eo ot 


To make a LEMON PUDDING @ ſecond way, 


GRATE the rinds of four lemons and th; 
Juice of two or three, as they are in ſize, the 
take two biſcuits grated, three quarters of.; 
pound of boiled butter, with half a pound d 
ſugar diſſolved in the yolks of twelve eggs and 
four whites well beat, with a little ſalt and: 
quarter of a nutmeg grated; mix all togethe 
very well and put it into a diſh, put nice pat 
round the edge before it goes into the oven 
Half an hour will bake it. | DE 
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To make a LEMON PUDDING &@ third way, 


TAKE a pound of flour well dried and ſifted 
a pound of fine ſugar beat and ſifted, the rind 
of a lemon grated, twelve eggs, the yolks: ben 
a little by themſelves, and the whites beat til 
they are all froth, then gently mix all togethe;, 
put ĩt in a pan, and bake it juſt half an hour. 


4 N 
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A ground Rict PuvpinG, 


| 
4 ! 


i BOIL four-eunces,.of ground rice in water, 
aal it be ſoft, then beat the yolks of four eggs, 
id : and put to them a. pint of cream, four ounces of 
u ſugar, and a quarter of a pound of butter, mix 
WE them all well together; you may either boil or 
nM bake it. LIES fo | 
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An ORANGE PUDDING, 105 

BOIL the rind of a Seville orange very ſoft, 
beat it in a marble mortar, with the juice, put 
©: to it two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 
and the yolks of fix eggs, mix them well to- 
a ecther, lay a good puff paſte round the edge of 
ui your china dith, bake it in a gentle oven half 
ien hour; you may make a lemon pudding the 
bei ame way, by putting in a lemon inſtead of the 
ae orange. 


To make an ORANGE PupDiING a ſecond way. 


TAKE the rinds of ſix oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and ſift, three quarters of a pound of loaf 
lugar, waſh very well three quarters of a, pound 

or butter, then take twelve eggs, leaving. four 
of the whites out; mix all well together, but- 
ter the bottom of the diſh well, and make a 
rich cruſt, which muſt” be put at the bottom, 
Bake it nicely ; it muſt not be too brown. 


CALFE's 
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CArr's-Foor PupDixn. 


BOIL a gang of calves-feet, take the meat 
from the bones, and chop it exceeding fine, put 
to it the crumb of a penny loaf, a pound of beef 
ſuet ſhred very ſmall, half a pint of cream, 
eight eggs, a pound of currants well cleanſe; 
four ounces of citron cut ſmall, two ounces 9 
candied orange cut like ſtraws, a large nutmeg 
grated, and a large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tie it cloſe up, boil it three 
hours; when you take the pudding up, it is beſt 
to put it in a bowl that will juſt hold it, and 
let it ſtand a quarter of an hour before you 
turn it out, lay your diſh upon the top of the 
baſon and turn it upſide down. - © © vil 
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A boiled Rice Pu DDI Se 


- BOIL a quarter of a pound of rice in water 
till it be ſoft, and put it in a hair fieve to drain 
beat it in a marble mortar, with the yolks of 
five eggs, a quarter of a pound of butter, the 
ſame of ſugar, grate a ſmall nutmeg, and the 
rind of half a lemon, work them well together 
for half an hour, then put in half a pound ef 
currants well waſhed and cleaned, mix them 
well together, butter your cloth and tie it up- 
boil it an hour and ſerve it up with white wine 


und mu &@# md a. 
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BREAD PUDDING. 


TAKE the crumb of a penny loaf, and pour 
on them a pint ef good milk boiling hot, when 
it is cold beat it very fine, with two ounces of 
butter and ſugar to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 
put them in and beat all together near half an 
bour, tie it in a cloth and. boil. it an hour, you 
may put in half a pound of currants for change, 
and pour over it white wine ſauce. 1 * 


To'make a boiled BREAD PUDDING @ ſecond way. 


TAKE the inſide of a penny loaf, grate it 
fine, add to it two ounces of butter, take a. pint 
and a half of milk, with a ſtick of cinnamon, 
boil it and pour it over the bread, and cover it 
cloſe till it is cold, then take fix eggs beat up 


very well with roſe water, mix them all well 
together, ſweeten to your taſte, and boil it one 
hour. 19 15 ie 
of | 


To make a Nict PUDDING. 


he One ES QROITL3 SI: t | | 
er BOIL half a pint of milk with a bit of cin- 
of Wonamon, four eggs with the whites well beaten, 
m' the rind of a lemon grated, half a pound of 
m lemon grate pounc 


ſuet chopt fine, as much bread, as will do; pour 
your. milk on the. bread and ſuet, keep mixing 
it till cold, then put in the lemon peel, eggs, 
a little ſugar, and ſome nutmeg grated fine. 
Either bake or boil it, as you think proper. 


Ta 


\D 
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To Me PAIN PU DDING. 


metas + Lie llos, war ande idiot 43 
BEAT the yolks and Whites af three egy li 
with two nett, Pocn ie of flour, a little fh 
and half a pint of good milk or cream, make 

the thickneſs of pancake batter, and beat 1 
very well together. Half an hour will boil i, 


To make a S1PPET PUDDING. 


CUT a penny loaf as thin as poffible, put 
layer of bread in the bottom of a pewter dig 
then ſtrew over it a layer of marrow, or beef ſue 
a handful of currants, then lay a layer of bread 
and ſo on till you fill your diſh ; as the firſt ly, 
let the marrow or ſuet, and currants be at'th 
top, beat four eggs and mix them with a qui 
of cream, a quarter of a pound of ſugar, and! 
large nutmeg grated, pour it on your diſh, ani 
bake it in a moderate oven, when it comes out 
of the oven, pour over it wine ſauce, 


An APRICOT PUDDING. 


TAKE twelve large apricots, pare them, and 
give them a ſcald in water, till they are ſoft, the 
take out the ſtones, ' grate the crumb of a penn 
loaf, and pour on it a pint of cream boiling hok 
let it ſtand till half cold, then add a quarter ofs 
pound of ſugar, and the yolks of four eggs, mit 
all together with a glaſs of Madeira wine, poi 
it in a diſh with thin puff paſte round, bake 


bY 


= — 


half an hour in a moderate oven. 


4 
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BEAT eight eggs very well, and put them in 
ban, with half a pound of butter, and the ſame 
eight of loaf ſugar beat fine, a little grated nut- 
Wneg, ſet it on the fire and keep ſtirring it till it 
Whickens like buttered eggs, then put it in a baſon 
0 cool, roll a rich puff paſte very thin, lay it 
ound the edge of a china diſh, then pour in the 

pudding, and bake it in a moderate oven half an 
our, it will cut light and clear.— It is a pretty 
pudding for a corner for dinner, and a middle for 


upper. 
1 A VERMICELLI PUDDING. 


BOIL four ounces of vermicelli in a pint of 


Whew milk till it is ſoft, with a ſtick or two of 
cinnamon, then put in half a pint of thick cream, 
quarter of a pound of butter, a quarter of a 
u ound of ſugar, and the yolks of four beaten 


2005, —— Bake it in an earthen diſh without a 
paſte. 


A red Saco PuppiIxðs. 


TAKE two ounces of ſago, boil it in water 
with a ſtick of cinnamon till it be quite ſoft and 
thick, let it ſtande till quite cold, in the mean 
ime grate the crumb of a halfpenny loaf, and 
pour overit a large glaſs of red wine, chop four 
ounces of mafrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them all 
together for a quarter of àn hour, lay a puff 


/ paſte 
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paſte round your diſh, and fend it to the oven, 
when it comes back ſtick it over with blanche! 
almonds cut the long way, and bits of. citty 
cut the ſame, ſend it to table. It 


A boiled TaxsEx PUDDING. 


GRATE four Naples biſcuits, . put as mud 
cream boiling hot as will wet them, beat th 
yolks of four eggs, have ready a few choppy 
tanſey leaves, with as much ſpinage as will mak 
it a pretty green, be careful you don't put ta 
much tanſey in, it will make it bitter, mix al 
together when the cream is cold with a lit 
ſugar, and ſet it over a flow fire till it gron 
thick, then take it off, and when cold put iti 
a cloth, well buttered and floured, tie it up clok, 
and let it boil three quarters of an hour, takei 
up in a baſon, and let it ſtand one quarter, the 
turn it carefully out, and put white wine ſau 
round it. | 


A Taxsey PuDpDING wwith ALMONDS. 


BLANCH four inches of almonds, and bet 
them very fine with roſe water; ſlice a Frendl 
roll very thin, pour on a pint of cream boiling 
hot, beat four eggs very well, and mix with ti 
eggs when beaten a little ſugar and grated nut: 
meg, a glaſs of brandy, a little juice of tanſy, 
and the juice of ſpinage to make it green, pu 
all the ingredients into a ſtew pan, with a quar 
ter of a pound of butter, and give it a gentk 
boil; you may either boil it or bake it in adilh 
either with a cruſt or writing paper. 1 
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A TansEY- PUDDING gf ground Rice. 
BOIL ſix ounces of ground rice in a quart of 
ood milk, till it is ſoft; then put in half a pound 
Df butter, with fix eggs very well beat, and ſugar 
ind roſe water to make it palatable ; beat ſome 
pinage in a mortar, with a few leaves of tanſey, 
queeze out the Juice through a cloth, and put 
tin, mix all well together, cover your diſh with 
writing paper well buttered, and pour it in; 
hree quarters of an hour will bake it ; when 
ou diſh it up, ſtick it all over with a Seville or 
ect orange in half quarters. 


A SAGo PUDDING another way. 


BOIL two ounces of ſago till it is quite thick 
milk, beat fix eggs, leaving out three of the 
hites, put to it half a pint of cream, two 
poonfuls of ſack, nutmeg and ſugar to your 
pſte ; put a paſte round your diſh. 5 


Litth CITRON PUDDINGSs. 


TAKE half a pint of cream, one ſpoonful 
fine flour, two ounces of ſugar, a little nut- 
eg, mix them all well together, with the yolks 
three eggs, put it in tea cups, and ſtick in it 
o ounces of citron cut very thin, bake them 
a pretty quick oven, and turn them out upon 
china diſh.—Five is enough for a ſide diſh. 


A baked Tansty PUDDING. 


nit a pint of boiling milk, with a quarter 


of 


GRATE the crumb of a penny loaf, pour 
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of a pound of butter in it, let it ſtand till almg 
cold, then beat five eggs, and put them in vin 
a quarter of a pound of ſugar, a large nutine i 
grated, and a glaſs of brandy, fir them ahgy 
and put them in a toſſing pan, with as mud 
Juice of ſpinage as will green it, and a lit 
tanſey chopped ſmall, ſtir it about over a oy 
fire till it grows thick, butter a ſheet of writin 
paper, and lay it in the bottom of a pewter dif, 
pin the corners of the paper to make it ſtay 
one inch above the diſh to keep the puddin 
from ſpreading, and let it ſtand three quarters 
an hour in the oven; when baked, put the dif 
over it you ſend it up in, and turn it out uponit 
take off the paper, flick it round with a Sevil 
orange cut in half quarters, ſtick one quarter 
the middle, and ſerve it up with wine ſauce, | 
will look as green as if it had not been babe 
when turned out. 22 1 


A green Cop IxG Pup DING. 


GREEN a quart of codlings, as for a p 
rub them through a hair ſieve with the back: 
a wooden ſpoon, and as much of the juiced 
beets; as will green your pudding, put in ti 
crumb of half a penny loaf, half a pound q 
butter, and three eggs well beaten ; beat the 
all together with half a pound of ſugar, and tu 
ſpoonfuls of cyder; lay a good paſte round th 
rim of the diſh, and pour it in--- Half an bl 


will bake it. 


** 924 * 4 
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: J make a common Rict PU DN. 

2 WASH: half a pound of rice, put to it three 
pints of good milk, mix it well with a quarter 
rea pound of butter, a ſtick or two of cinnamon 
eaten fine, half a nutmeg grated, one egg well 
eat, a little ſalt and ſugar to your taſte. ——- 
one hour and a half will bake it in a quick oven 
ihnen it comes out take off the top, and put the 


pudding in break faſt cups, turn them into a hot 


ing WW like little puddings, and ferve it up. 
'$01 F I, 

di 4 MARROW PuDppiNG. 
nit 


POUR on the crumb of a penny loaf a pint 


1 f cream boiling hot, cut a pound of beef mar- 
"pow very thin, beat four eggs very well, then add 


glaſs of brandy, with ſugar and nutmeg to your 
ate, and mix them all well up together; you 
nay either boil or bake it; three quarters of an 
jour will do it; cut two ounces of citron very 

in, and ſtick them all over it when you diſh 


Up. {FF 
ok ( Wok TR e THY 7 7445 
ce d MaRRow,PupDinG @ ſecond way, 
1 ti : 10 69; 1 2 2 
+ oF HALF boil four ounces of rice, ſhred half 


pound of marrow very fine, ſtone a quarter of 
pound of raifins, chop them very ſmall, with 
wo ounces of currant well cleanſed, beat four 
pes a quarter of an hour, mix it all together with 
pint of good cre in, a ſpoonful of brandy, ſugar 
d nutmeg to your taſte ; you may either bake 
or put it in hogs ſkins, 
N2 MarRow 
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Marrow PUDDING &@ third way. 


BLANCH half a pound of almonds, py 
them in cold water all night, the next day bei 
them in a marble mortar very fine, with orang 
flower, or roſe water, take the crumb of a penn 
loaf, and pour on them a pint of boiling cream, 
whilſt the cream is cooling, beat the yolks 9 
four eggs and two whites a quarter of an hou, 
add a little ſugar, and grate nutmeg to your py 
late, have ready ſhred the marrow of two bong 
and mix them all well together with a little can 
died orange cut ſmall ; this is uſually made to fi 
in ſkins, but it is a good baked pudding : if yu 
put it in ſkins, don't fill them too full, for it wil 
fwell, but boil them gently. 


To make a HANOVER Caxzs or PUDDING, 


TAKE half a pound of almonds blanche 
and beat fine with a little roſe water, half 1 
pound of fine ſugar pounded and fifted, fiften 
eggs, leaving out half the whites, the rind d 
a lemon grated very fine; put a few almonds n 
the mortar at a time, and put in by degrees abou 
a tea cup full of roſe water; keep throwing il 
the ſugar ; when you have done the almonds and 
ſugar together a little at a time till they area 
uſed up, then put it into your pan with the eggs; 

eat them very well together. Half an hol 
will bake it; it mult be a light brown. 


Wulll 
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WulrE PUDDINGS 77 SKINS, 


WASH half a pound of rice in warm water, 
Poih it in milk till it is ſoft, put it in a ſieve to 
rain, blanch and beat half a pound of Jordan 
Elmonds very fine, with roſe water, waſh and 
Wry a pound of currants, then cut in ſmall bits 
| pound of hog's lard, take fix eggs and beat 
hem well, half a pound of ſugar, a large nut- 
geg grated, a ſtick of cinnamon, a little mace, 
nd a little ſalt, mix them very well together 

Wl your ſkins and boil them. . 


— 
— 


— 
- — - 


I To make a QUAKING PUDDING. 

BOIL a quart of c:cam, and let it ſtand till 
Elmoſt cold, then beat four eggs a full quarter of 
n hour, with a ſpoonful and a half of flour, then 


ix them with your cream, add ſugar and nut- 


ed reg to your palate, tie it cloſe up in a cloth well 
{ (Wuttered, and let it boil an hour, and turn it 
carefully out, 

| 

zu ro make a QUAKING PUDDING 2 ſecond way. 
ous TAKE a pint of good cream, the yolks of 
5 Wien eggs and fix whites, beat them very well, 


nd run them through a fine ſieve; then take 
wo heaped ſpoonfuls of flour, and a ſpoonful 
r two of cream, beat it with the flour till it be 
mooth, then mix all together, and tie it cloſe 
pin a diſh or baſon well rubbed with butter 
nd dredged with flour, the water muſt boil 
chen you put in the pudding. One hour will 
vl it; ſerve it up with wine ſauce in a baat. 


N 3 To 
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To nate YORKSHIRE PupDING 
to bake under Meat. 


BEAT four eggs with four large ſpoonfuls qq 
fine flour, and a little falt, for a quarter of 2 
hour, put to them one quart and a half of milk 


r 3 7 
nr e uin CxS... 


mix them well together, then butter a drippin 
pan and ſet it under beef, mutton, or a loing | 
veal. when roaſting, and when it is brown, cuti 
in ſquare pieces and turn it over; when wel | 
browned on the under fide, ſend it to table on: 
diſh.—You may mix a boiled pudding the ſan 
way. 


A bailed M1iLk PuDDING. 


POUR a pint of new milk boiling hot © 
three ſpoonfuls of fine flour, beat the flour 2 
milk for half an hour, then put in three eggs and 
beat it a little longer, grate in half a tea ſpoonſi 
of ginger, dip the cloth in boiling water, butt 
it well, and flour it, put in the pudding and tit 
cloſe up, and boil it an hour; it requires gred 
care when you turn it out; pour over it thici 
melted butter. 


— 7 


ahbows OA „ at _ Soc. ww 


HERB PUDDING. 


OF ſpinage, beets, parſley, and leeks, tan 
each a handful, waſh them and give them a call 
in boiling water, then ſhred them very fin 
have ready a quart of groats ſteeped in wer 
water halt an hour, and a pound of hog's Jard 
cut in little bits, three large onions chopp# 


©. 


(mal 
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mall, and three ſage leaves hacked fine, put in 
JJ little ſalt, mix all well together, and tie it cloſe 
up; it will require to be taken up in boiling to 
aacken the ſtring a little. 


To make a YAM PUDDING. 


21 

k TAKE a middling white yam, and either 
4 boil or roaſt it, then pare off the ſkin and pound 
Wit very fine, with three quarters of a pound of 
a butter, half a pound of ſugar, a little mace, 
ni cinnamon, and twelve eggs, leaving out half 


the whites, beat them with a little roſe water. 
You may put in a little citron cut ſmall, if you 
like it, and bake it nicely. 


GooSEBERRY PUDDING. 


SCALD half a pint of green gooſeberties in 
water till they are ſoft, put them into a ſieve to 
drain, when cold work them through an hair 
fieve with the back of a clean wooden ſpoon, 
add to them half a pound of ſugar, and the ſame 
of butter, four ounces of Naples biſcuits, beat 
lix eggs very well, and then mix all together, and 
beat them a quarter of an hour, pour it in an 
earthen diſh without a paſte ; half an hour will 
Dare It, 


4 4 „ 


To make RASPBERRY DUMPLINS.” 


MAKE a good cold paſte, roll it a quarter of 
en inch thick, and ſpread over it raſpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut it in 

N 4 3 7 
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five ſlices, and lay one in the middle and the othy 
four round it, pour a little good melted butter 
in the diſh, and grate fine ſugar round the edge 


of the diſh.---It is proper for a corner or ſide fo 


To make Das ON DUMPLINS. 


MAKE a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and put in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 
hour, and ſend it up whole, pour over it melted 
butter, and grate ſugar round the edge of the 
diſh. Note, you may make any kind of pres. 
ſerved fruit the ſame way. 


W 


To make APPLE DUMPLINS. 


PARE your apples, take out the core with an 
apple ſcraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece of cold paſte, and make a hole in it, « 
if you was going to make a pye, lay in your ap- 
ple, and put another piece of paſte in the ſame 
form, and cloſe it up round the fide of your ap- 
ple, it is much better than gathering it in a lump 
at one end, tie it in a cloth, and boil it three 
quarters of an hour, pour melted butter over 
them, and ſerve them up, five is enough for a 


diſh. 


T1 
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To'make a SPARROW DUMPLIN. 


MIX half a pint of good milk, with three 
leggs, a little ſalt, and as much flour as will 
make it a thick batter, put a lump of butter 
rolled in pepper and ſalt in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 


yer them, and ſerve it up. 


To make a BARM DUMPLIN. 


TAKE a pound of flour, mix a ſpoonful of 
harm in it, with a little ſalt, and make it into 
light paſte with warm water, let it lie one 
our, then make 1t up into round balls, and tie 
hem up in little nets, and put them in a pan of 
boiling water, don't cover them, it will make 
hem ſad, nor don't let them boil ſo faſt as to 
et the water boil over them, turn them when 
hey have been in fix or ſeven minutes, and they 
villriſe through the nets and look like diamonds; 
wenty minutes will boil them ; ſerve them up 
nd pour ſweet ſauce over them. 


PART 


T1 
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Obſervations on making DECoRATYONS' for ; 
TTT 

' _ 

HEN you ſpin a filver web, or a defer, 

\ V/ always take particular care your firei 

| clear, and a pan of water upon th 
fire, to keep the heat from your face and ftv 
mach, for fear the heat ſhould make you faint; 
you muſt not ſpin it before a kitchen fire, fer 
the ſmaller the grate. is, ſo that the fire be clea 
and hot, the better able you will be to ſit a log; 
time before it, for if you ſpin a whole deſeſ 
you will be ſeveral hours in ſpinning it; be fur 
to have a tin box to put every baſket in as 50 
ſpin them, and cover. them from the air, a0 
keep them warm, until you have done the wha 
4: your receipt directs you... 3 
If you ſpin a gold web, take care your chafin 
diſh is burnt clear, before you ſet it upon tit 
table where your mould is, ſet your Iadle onti 
fire, and keep ſtirring it with a wood ſkewer ll 
it juſt boils, then let it cool a little, for it wil 
not ſpin when it is boiling hot, and if it groß 
cold, it is equally as bad, but as it cools on ti 
ſides of your ladle, dip the point of your knll 
in, and begin to ſpin round your mould as 10} 
5 | 
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it will draw, then heat it again ;_ the only act 
is to keep it of a proper heat, and it will draw 


out like a fine thread, and of a gold colour; it 
lis a great fault to put in too much ſugar at a time, 
for often heating takes the moiſture out of the 
ſugar, and burns it; therefore the beſt way is to 


put in a little at a time, and clean out your ladle. 

When you make a hen or bird neſt, let part 
of your jelly be ſet in your bowl. before you put 
on your flummery, or ſtraw, for if your jelly is 
warm, they will ſettle to the bottom, and mix 
together. 

If it be a fiſh pond, or a tranſparent pudding, 
put in your jelly at three different times, to make 
your fiſh or fruit keep at a proper diſtance one 
from another, and be ſure your jelly is very clear 
and tiff, or it will not ſhew the figures, nor keep 
whole; when you turn them out, dip your baſon 
in warm water, as your receipt directs, then turn 
your diſh or ſalver upon the top of your baſon, 
and turn your baſon upſide down. WA: 
When you make flummery, always obſerve 
to have it pretty thick, and your moulds wet in 
cold water, before you pat in your flummery, or 
your jelly will ſettle to the bottom, and the 
cream ſwim at the top, ſo that it will look to be 
two different colours. s TUtD 

If you make cuſtards, do not let them boil 
after the yolks are in, but ſtir them all one way, 
and keep them of a good heit till they be thick 
enough, and the rawneſs of the eggs is gone off. 

When you make whips, or ſyllabubs, raiſe 
your froth with a chocolate mill, and lay it upon 
2 ſieve to drain, it will be much prettier, and 

will 
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will lie upon your glaſſes, without mixing with 
your wine, or running down the ſides of you 
glaſſes; and when you have made any of the 
before mentioned things, keep them in a eo 
airy place, for a cloſe place will give them a ha 
taſte, and ſoon ſpoil them. | D 


To ſpin a SILVER WEB for covering SWEET, 
| Mrs. in 


— 
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TAKE a quarter of a pound of treble-refine 
ſugar, in one lump, and ſet it before a moderate 
fire, on the middle of a filver ſalver, or pewter 
plate, ſet it a little aflant, and when it begins to 
run like clear water to the edge of the plate 
falver, have ready a tin cover, or china bon 
ſet on a ſtool, with the mouth downward, clok 
to your ſugar, that it may not cool by carrying 
too far, then take a clean knife, and take up à 
much of the ſytup as the point of the knife wil 
hold, and a fine thread will come from the point, 
which you muſt draw as quick as poſſible back. 
wards and forwards, and alſo around the mould, 
as long as it will ſpin from the knife; be very 
careful you do not drop the ſyrup on the web, i 
you do, it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and ſo keep 
ſpinning till your ſugar is done, or your web i. 


thick enough; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not ſpin at all; if you 
ſugar is ſpent before your web is done, put frell 
ſugar on a clean plate or ſalver, and not ſpin from 
the ſame plate again, if you don't want the web 

10 
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to cover the ſweet-meats immediately, ſet it in 
a deep pewter diſh, and cover it with a tin co- 
yer, and lay a cloth over it, to prevent the air 
from getting to it, and ſet it before the fire, (it 
requires to be kept warm, or it will fall) when 
your dinner or ſupper is diſhed, have ready a 
plate or diſh, of the ſize of your web, filled with 
different coloured ſweet-meats, and ſet your 
web over it.— It is pretty for a middle, 
where the diſhes are few, or corner where the 
number is large. 


To ſpin a GOD WEB for covering SWEET= 
MEATS. 


BEAT four ounces of treble-refined ſugar in 
a marble mortar, and fift it through a hair ſieve, 
then put it in a filver or braſs ladle, but ſilver 
makes the colour better, ſet it over a chafing- 
diſh of charcoal that is burnt clear, and ſet it 
on a table, and turn a tin cover or china bowl 


a uplide down upon tae ſame table, and when your 
+ Mvgar is melted, it will be of a gold colour, take 
our ladle off the fire, and begin to ſpin it with 
en knife, the ſame way as the tilver web; when 
1 the ſugar begins to cool and let, put it over the 
10 fre to warm, and {pin it as before, but don't 
ecy warm it too often, it will turn the lugar a bad 
» i colour; if you have not enough of ſugar, clean 
nike ve ladle before you put in more, and ſpin it 
tec till your web is thick enough, then take it off 


and ſet it over the ſweet-meats as you did the 
eln liver web. | 
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i} 48 1 | | | # : 
To make a De$SERT of SPUN SUGAR. 


SPIN two large webs, and turn one upon th, 
other to form a globe, and put in the inſide q 
hem a few ſprigs of ſmall flowers and myrtl, 
and ſpin a little more round to bind them toge. 
ther, and ſet them covered cloſe up before thy 
fire, then ſpin two more on a leſſer bowl, an 
put in a ſprig of myrtle, and a few ſmall flower, 
and bind them as before, ſet them by, and ſpin 
two more leſs than the laſt, and put in a r 
flowers, bind them, and ſet them by, then pi 
twelve couple on tea cups of three different ſize, 
in proportion to the globes, to repreſent baſkety 
and bind them two and two as the globes, with 
ſpun ſugar ; ſet the globes on a ſilver ſalver, one 
upon another, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 


globes, run two ſmall wires through the middle 


of the largeſt globes, acroſs each other ; then 
take a large darning needle and filk, and runit 
through the middle of the largeſt baſkets, crols 
it at the bottom, and bring it up to the top, and 
make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets ; hang the largeſt 
baſkets on the wires, then put two more wire 
a little ſhorter acroſs, through the middle of the 
ſecond globes, and put the ends of the wires out 
betwixt the baſkets, and hang on the four mid- 
dle ones, then run two more wires ſhorter than 
the laſt, thro' the middle of the top globe, and 
hang the baſkets over the loweſt ; ſtick a ſprig 


of myrtle on the top of your globes, and fet it 
| on 
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on the middle of the table. Obſerve you don't 


put too much ſugar down: at ꝗ time for a filver 
web, becauſe the ſugar will loſe its moiſture and 
run in lumps inſtead of drawing out; nor too 


much in the fade, for the cod web will loſe 


its colour by Hef fin too oft. Vou may make 
the baſkets à filter, and the globes a gold co- 
four, if you chute them. It is a pretty 
deſert for a grand table; 4 


To make Ca L's FooT JELLY. 


PUT a gang of calves feet well cleaned into 
2 pan, with ſix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet, ſkim off the fat clean, and clear 
your jelly from the ſediment, beat the whites of 
five eggs to a froth, then add one pint of Liſ- 
bon, Madeira, or any pale made wine, if you 
chuſe it, then ſqueeze in the juice of three le- 
mons ; when your ſtock is boiling, take three 
ſpoonfuls of it, and keep ſtirring it with your 
wine and eggs to keep it from curdling, then add 
a little more ſtock, and ſtill keep ſtirring it, and 
then put it in the pan, and ſweeten it with loaf 
ſugar to your taſte; a glaſs of French brandy will 
keep the jelly from turning blue in froſty air; 
put in the outer rind of two lemons, and let it 
boi] one minute all together, and pour it into a 
flannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till it runs 
clear and bright, then ſet your glaſſes under the 
bag, and cover it leſt duſt get in.—If you would 
have the jelly for a fiſh pond, tranſparent pud- 


ding, 
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ding, or hen's neſt, to be turned out of the 
mould, boil half a pound of ifinglaſs in a pin 


of water till reduced to one quarter, and put 
it into the ſtock before it is refined. 


To make SAvouRY JELLY. 


SPREAD ſome ſlices of lean veal and ham 
in the bottom of a ſtew pan, with a carrot and 
turnep, and two or three onions ; cover it, and 
let it ſweat on a flow fire till it is as deep a brown 
as you would have it, then put to it a quart af 
very clear broth, ſome whole pepper, mace, i 
very little ifinglaſs, and falt to your taſte; le 
this boil ten minutes, then ſtrain it through 
French ſtrainer, ſkim off all the fat and put it 
to the whites of three eggs, run it ſeveral time 


through a jelly bag as you do other jellies. 


To make SAvOURY JELLY for cold meats. 


BOIL beef and mutton to a {tiff jelly, ſeaſon 
it with a little pepper and falt, a blade or two d 
mace and an onion, then beat the whites of four 
eggs, put it to the jelly, and beat it a little, then 
run it through a jelly bag, and when clear pour 
it on your meat or fowls in the diſh you ſend it 
up on. 


To make HARTSHORN JELLY @ ſecond way. 


TAKE half a pound of hartſhorn, and put to 
it two quarts of water, let it ſtand in the oven 
all night, then ſtrain it from the hartſhorn, and 
put to it a pint of rheniſh wine, the — of 

our 
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four eggs, a little mace, the juice of three 
lemons, and ſugar to your taſte; boil them to- 
gether, and ſtrain through .a jelly bag; when 
it is fine put it in your glaſſes for ule, 

N. B. If you have no rheniſh wine, white 
wine will do. 


To make FLUMMERY. 


PUT one ounce of bitter, and one of ſweet 
Imonds into a baſon, pour over them ſome 
boiling water, to make the ſkins come off, which 
s called blanching, ſtrip off the ſkins, and 
hrow the kernels into cold water, then take 
hem out and beat them in a marble mortar, 
vith a little roſe water to keep them from oil- 
ng, when they are beat, put them into a pint 
pf calf's foot ſtock, ſet it over the fire, and 
weeten it to your taſte with loaf ſugar, as ſoon 
s it boils ſtrain it through a piece of muſlin or 
zzuze, when a little cold put it into a pint of 
hick cream, and keep ſtirring it often, till it 
rows thick and cold, wet your moulds in cold 
rater, and pour in the flummery, let it ſtand 
ve or fix hours at leaſt before you turn them 
ut; if you make the flummery ſtiff, and wet 
he moulds, it will turn out without putting it 
nto warm water, for water takes off the figures 
i the mould, and. makes the flummery look 
all.. B. Be careful you keep ſtirring it till 


ven . . . 0 
ed, or it will. run in Jumps when you turn it 
an 

Joker ol the mould. 

$ 0 

four 


To 
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To make CoroukIx for FLUMMERY aul 
JELLIES. 


TAKE two-penny worth of cochineal, brut 
it with the blade of a knife, and put it into hy 
a tea cupful of the beſt French brandy, and leti 
ſtand a quarter of an hour, and filter it through 
a fine cloth, and put in as much as will mak 
the jelly or flummery a fine pink; if yelloy 
take a little ſaffron and tie it in a rag, diffolye} 
in cold water; if green, take ſome ſpinage, be 
it, take off the froth, and mix it with the jelh; 
if white, put in ſome cream. 


To make a FisnH PoND. 


FILL your large fiſh moulds with flummen, 
and fix ſmall ones, take a china bowl and 
in half a pint of ſtiff clear calf's foot jelly, let ic: 
ſtand till cold, then lay two of the ſmall fie 
on the jelly, the right fide down, put in half! 
pint more jelly, let it ſtand till cold, then ly 
in the four ſmall fiſhes acroſs one another, thi 
when you turn the bowl upſide down, the head 
and tails may be ſeen, then almoit fill you 
bowl with jelly, and let it ſtand till cold, thi 
lay in the jelly four large fiſhes, and fill the vl 
ſon quite full with jelly, and let it ſtand till hifi © 
next day; when you want to uſe it, ſet yol 
bowl to the brim in hot water for one minutt 
take care that you don't let the water go ul 
the baſon, lay your plate on the top of ui 
baſon and turn it upſide down, if you want 
for the middle, turn it out upon a ſalver; Þ 


ſure you make your jelly very {iff and clear. 


2 
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* 


Jo make a HxN's NES. 


TAKE three or five of the ſmalleſt pullet 
eggs you can get, fill them with flummery, 
and when they are ſtiff and cold, peel off the 
| ſhells, pare off the rinds of two lemons very 
thin, and boil them in ſugar and water to take 
off the bitterneſs ; when they are cold, cut them 
in long ſhreds to imitate ſtraw, then fill a baſon 
lone third full of {tiff calf's foot jelly, and let it 
ſtand till cold, then lay in the ſhreds of the le- 
mons, in a ring about two inches high in the 
middle of your baſon, ſtrew a few corns of ſagoe 
to look like barley, fill the baſon to the height 
of the peel, and let it ſtand till cold, then lay 
your eggs of flummery in the middle of the ring 
that the ſtraw may be ſeen round, fill the baſon 
quite full of jelly, and let it ſtand, and turn it 
dut the ſame way as the fiſh pond. 


To make BLOMANGE of ISINGLASS. 


BOIL one ounce of iſinglaſs in a quart of 
vater till it is reduced to a pint, then put in 
the whites of four eggs, with two ſpoonfuls of 
ice water, to keep the eggs from poaching, and 
lugar to your taſte, and run it through a jelly 
bag, then put to it two ounces of ſweet, and 
ne ounce of bitter almonds, give them a ſeald 
n your jelly, and put them through a hair fieve, 
put it in a china bowl, the next day turn it 
ut, and ſtick it all over with almonds, blanched 


nd cut lengthways : garniſh with green leaves 
Ir flowers. 


O 2 GREEN 
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GREEN BLOMANGE of ISINGLASS. 


DISSOLVE your iſinglaſs, and put to | 
two ounces of ſweet, and two ounces of hits 
almonds, with as much juice of ſpinage as vil 
make it green, and a ſpoonful of French branch 
ſet it over a ſtove fire till it be almoſt rea 
to boil, then {train it through a gauze fie 
when it grows thick put it into a melon mou 
and the next day turn it out: garniſh it vit 
red and white flowers. 


CLEAR BLOMANGE. 


TAKE a quart of ſtrong calf's foot jell 
ſkim off the fat and ſtrain it, beat the white 
four eggs, and put them to your jelly, ſet! 
over the fire, and keep ſtirring it till it bol 
then pour it⸗mto a jelly bag, and run it throug 
ſeveral times till it is clear, beat one ounce 
ſweet almonds, and one of bitter, to a paſt 
with a ſpoonful of roſe water ſqueezed throuy 
a cloth, then mix it with a jelly, and thr 
ſpoonfuls of very good cream, ſet it over f 
fire again, and keep ſtirring it till it is almd 
boiling, then pour it into a bowl, and ſtir it u 


often till it is almoſt cold, then wet your moul 
and fill them. 


YELLOW FLUMMERY. 


TAKE two ounces of iſinglaſs, beat it“ 
open it, put it into a bowl, and pour a pidt ge 
boiling water upon it, cover it up till alm 
cold, then add a pint of White wine, the jul 
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two lemons, With the rind of one, the yolks 
f cight eggs beat well, ſweeten it to your taſte, 
ut it in a toſſing pan and keep ſtirring it, when 
I. boils ſtrain it through a fine fieve, when al- 
oft cold put it into cups and moulds. 


A good GREEN. 


LAV an ounce of gambouge in a quarter of 
z pint of water, put an ounce and a half of 
good ſtone blue in a little water, when they are 
both diſſolved, mix them together, add a quar- 
er of a pint more water, and a quarter of a 
pound of fine ſugar, boil it a little, then put it 
in a gally-pot, cover it cloſe and it will keep for 
ears; be careful not to make it too deep a green, 
or a very little will do at a time. | 


FRUIT in JELLY. 


PUT half a pint of clear ſtiff calf's foot jelly 
nto a baſon, when it is ſet and ſtiff, lay in three 
fine ripe peaches, and a bunch of grapes with 
the ſtalks up, put a few vine leaves over them, 
en fill up your bow] with jelly, and let it ſtand 
ill the next day; then ſet your baſon to the brim 
In hot water, and as ſoon as you find it leaves the 
baſon, lay your dith over it, and turn your jelly 
carefully upon it : garniſh with flowers. 


Green MELON an FLUMMERY. 


MAKE a little ſtiff flummery, with a good 
deal of bitter almonds in it, add to it as much 
jaice of ſpinage as will make it a fine pale green, 


9 When 
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when it is as thick as good cream, wet your ny, 
lon mould and put it in, then put a pint of du 
calf's foot jelly into a large baion, and let then 
ſtand till the next day, then turn out your mg, 
lon, and lay it the right fide down in the 
middle of your baton of jelly; then fill up you 
baſon with jelly that is beginning to ſet, let i 
ſtand all night, and turn it out the ſame way à 
the fruit in jelly: make a garland of flower, 
and put it in your jelly,—lIt is a pretty diſh fy 
middle at ſupper, or corner for a ſecond couik 
at dinner. 


G1LDED FlsH 77 JELLY, 


MAKE a little clear blomange as is directe 
in the receipt, then fill two large fiſh mould 
with it, and when it is cold turn it out, and gil 
them with gold leaf, or ſtrew them over with 
gold and filver bran mixed, then lay them on: 
ſoup diſh, and fill it with clear thin calf's-foc 
jelly, it muſt be fo thin as they will ſwim in it; 
if you have no jelly, Liſbon wine, or any kind 
of pale made wines will do. = l 


HN and CHI CK ENS in JELLY. 


MARE ſome flummery with a deal of ſweet 
almonds in it, colour a little of it brown with 
chocolate, and put it in a mould the ſhape of 1 
hen; then colour ſome more flummery, with the 
yolk of a hard egg beat as fine as poſſible, leave 
part of your flummery white; then fill the mould: 
of ſeven chickens, three with white flummery, 
and three with yellow, and one the colour 9. the 

. en; 
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hen; when they are cold turn them into a deep 
diſh, put under, and round them, lemon peel 
boiled tender and cut like ſtraw, then put a little 
clear calf's foot jelly under them, to keep them 
In their places, and let it ſtand till it is ſtiff, then 
Ill up your diſh with more jelly. — They are a 
pretty decoration for a grand table. 


To make a TRANSPARENT PUDDING. 


MAKE your calf's-foot jelly very ſtiff, and 
when it is quite fine, put a gill into a china ba- 
fon, let it ſtand till it is quite ſet; blanch a few 
Jordan almonds, cut them and a few jar raiſins 
leng hways, cut a little citron and candied lemon 
Lin litt thin ſlices, ſtick them all over the jelly, 
and throw in a few currants, then pour more 
jelly vn till it is an inch higher; when your jelly 
jo ſet, ſtick in your almonds, raifins, citron, and 
candied le non, with a few currants ſtrewed in, 
then more jelly as before, then more almonds, 
(raiſins, citron, and lemon in layers, till your 
baſon is full; let it ſtand all night, and turn it 


out the ſame way as the fiſh pond. 


To make à DEsSART ISLAND. 


TAKE a lump of paſte, and form it into a 
rock three inches broad at the top, colour it, and 
ſt it in the middle of a deep china diſh, and ſet 
a caſt figure on it, with a crown on its head, and 
a knot of rock candy at the feet; then make a 
roll of paſte an inch thick, and tick it on the 
inner edge of the diſh, two parts round, and cut 
4 eight pieces of eringo root, about three inches 

— long, 
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long, and fix them upright to the roll of paſte q 
the edge; make gravel walks of ſhot comfy, 
from the middle to the end of the diſh, and ſet 
ſmall figures in them, roll out ſome paſte, ang 
cut it open like Chineſe rails, bake it, and fixit 
on either ſide of one of the gravel walks with 
gum, have ready a web of ſpun ſugar, and ſe 
it on the pillars of eringo root, and cut part q 
the web off, to form an entrance where the 
Chinele rails are. It is a pretty middle diſh | 
for a ſecond courſe at a grand table, or a wedding 


ſupper, only ſet two crowned figures on th 
mount inſtead of one. 


ma Ax he CY 


To make a FLOATING IsLAND. 


GRATE the yellow rind of a large lemon 
into a quart of cream, put in a large glaſs of Wu 
Madeira wine, make it pretty ſweet with loaf Wn 
ſugar, mill it with a chocolate mill to a ſtrong fit! 
froth, take it off as it riſes, and lay it upon a fieve Wl): 
to drain all night, then take a deep glaſs diſh, ti 
and lay in your froth, with a Naples biſcuit iu 
the middle of it, then beat the-white of an egy 
to a ſtrong froth, and roll a ſprig of myrtle in 
it to imiente ſnow, ſtick it in the Naples biſcuit, 
then lay all over your froth currant jelly, cut in 
very thin flices, pour over it very fine ſtrong 
calt's-foot jelly, when it grows thick, Jay it all 
over, till it looks like a laſs, and your diſh 18 
full to the brim; let it ſtand till it is quite cold 
and ſtiff, then lay on rock candied ſweetmeats 
upon the top of your jelly, and ſheep and ſwans 
to 2 at the myrtle, ſtick green ſprigs in two 
5 Ha 07 


E 
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or three places upon the topof your jelly, amongſt 
your ſhapes; it looks very pretty in the middle 
of a table for ſupper. You mult not put the 
| ſhapes on the jelly till you are going to ſend it 
to the table. 


Ty make a FLOATING ISLAND a ſecond Way. 


TAKE calf's-foot jelly that is ſet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear, have 
ready a middle- ſized turnep, and rub it over with 
gum water, or the white of an egg, then ſtrew 
it thick over with green ſhot comfits, and ſtick 
in the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 


bound it, ſet ſheep, or ſwans, upon your jelly, 
of Wi with either a green leaf, or a knot of apple paſte 
af Wunder them, to keep the jelly from diſſolving ; 


there are ſheep and ſwans made for that purpole, 
ve you may put in ſnakes, or any wild animals of 
h, che ſame fort. 


To make a Rocky IsLAND. 


MAKE a little ſtiff flummery, and put it into 
fre fiſh moulds, wet them before you put it in, 
Irhen it is (tiff turn it out, and gild them with 
gold leaf, then take a deep china diſh, fill it 
near full of clear calf's-foot jelly, and Jet it 
ſtand till it is ſet, then lay on your fiſhes, and a 
ew flices of red currant jelly, cut very u thin 
round them, then raſp a ſmall French roll, and 
ud it over with the white of an egg, and firew 


400 
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lor a ſecond courſe, either for dinner or ſupper. 
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all over it ilver bran and glitter mixt together Wi 
ſtick a ſprig of myrtle in it; and put it into the 
middle of your diſh, beat the white of an egg 
to a very high froth, then hang it on your ſptig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly; when you ſend it to table 
put lambs and ducks upon your jelly, with either 
green leaves, or moſs under them, with their 
heads towards the myrtle. 1; 
To make MooONSHINE. . 


TAKE the ſhapes of a half- moon, and fix 
or ſeven ſtars, wet them, and fill them with flum- 
mery, let them ſtand till they are cold, then tun 
them into a deep china diſh, and pour lemon 
cream round them, made thus: Take a pint d 
ſpring water, put to it the juice of three lemon 
and the yellow rind of one lemon, the white 
of five eggs well beaten, and four ounces of loa 
ſugar, then ſet it over a flow fice, and ſtir it one 
way till it looks white and thick, if you let it nc 
boil it will curdle, then ſtrain it through a hair 
ſieve, and let it Rand till it is cold, beat the yolks 
of five eggs, mix them with your whites, { 
them over the fire, and keep ſtirring it till it Mn 
almoſt ready to boil, then pour it into a baſon; 
when it is cold pour it among your moon and 
ſtars: garniſh with flowers. Alt is a proper dil 


To make Mood and STARS in JELLY. 


TAKE a deep china diſh, turn the mould of 


2 half moon, and ſeven ſtars, with the * 4» 
ji 
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ide upward in the diſn, lay a weight upon every 
mould to: keep them down; then make ſome 
fummery, and fill your diſh with it; when it is 
cold and ſtiff, take your moulds carefully out, 
and fill the vacancy with clear calf's-foot jelly; 
you may colour your flummery with cochineal 
and chocolate to make it look like the ſky, and 
our moon and ſtars will ſhew more clear: gar- 
niſh with rock candy ſweetmeats.—lt is a pret- 


ty corner diſh, or a proper decoration for a 
grand table. 


To make E668 and BACON in FLUMMERY. 


TAKE a pint of ſtiff flummery, and make 
part of it a pretty pink colour, with the colour- 
ing for the flummery, dip a potting-pot in cold 
water, and pour in red flummery, the thickneſs 
of a crown piece, then the ſame of white flum- 
nery, and another of red, and twice the thick- 


it neſs of white flummery at the top; one layer 
at {Wnuſe be {ſtiff and cold before you pour on ano- 
ther, then take five tea cups, and put a large 
{et 


poonful of white flummery into cach tea cup, 
pnd let them ſtand all night, then turn your 
fummery out of your potting-pots, on the back 
fa plate wet with cold water, cut your flum- 

ery into thin ſlices, and lay them on a china 
diſh, then turn your flummery out of the cups 
In the diſh, and take a bit out of the top of 
very one, and Jay in half of a preſerved apri- 
1 fc ot; it will confine the ſyrup from diicolouring 
rol te flummery, and make it like the yolk of a 

ſide poached 
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poached egg; garniſh with flowers.--It is a pret- 
ty corner dith tor dinner, or fide for ſupper. 


SOLOMON's TEMPLE u FLUMMERY. 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty thick co- 
lour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy, ſcrape one ounce of 
chocolate very fine, diſſolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light ſtone colour, the 
laſt part muſt be white, then wet your temple 
mould, and fix it in a pot to ſtand even, then fil 
the top of the temple with red flammery to the 
ſteps, and the four points with white, then fil 
it up with chocolate flummery; let it ſtand til 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but don't dip your 
mould in warm water, it will take off the gloſs 
and ſpoil the colour; when you turn it out, ſtick 
a ſmall ſprig, or a flower ſtalk, down from the 
top of every point, it will ſtrengthen them, and 
make it look pretty, lay round it rock candy 
ſweetmeats. —— It is proper for a corner dith fot 
a large table. 


To make OATMEAL FLUMMERY. 


TAKE a pint of bruiſed groats, and put three 
pints of fair water to them early in the morn- 
ing, and let it ſtand till noon, then pour all the 


Water off, and put in the ſame quantity of wate! 


as before upon them, ſtir it well and let it ſtand 
till four o'clock, then run it through a ſieve d 
cloth, 
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cloth, then boil it and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 
as it boils; when 1t begins to thicken, drop a 

@ little on a plate; when it leaves the plate it is 
enough; put it in glaſſes to turn out. 


To make CRIBBAGE CARDS 72 FLUMMERY. 


FILL five ſquare tins the ſize of a card with 
very ſtiff flummery, when you turn them out 
"WE have ready a little cochineal diſſolved in brandy, 
and ſtrain it through a muſlin rag, then take a 
- camel's hair pencil, and make hearts and dia- 
| WW monds with your cochineal, then rub a little 
0 chocolate with a little eating oil upon a marble 
flab till it is very fine and bright, then make 
clubs and ſpades; pour a little Liſbon wine into 


the diſh, and ſend it up. 


To make a DisH of SNOW. 


TAKE twelve large apples, put them in cold 
water, and ſet them over a very flow fire, and 
when they are ſoft, put them upon a hair ſieve, 

| take off the ſkin, and put the pulp into a baſon, 
then beat the whites of twelve eggs to a ver 
ſtrong froth, beat and fift half a pound of double 
refined ſugar, and ſtrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a ſtiff ſnow, 
then lay it upon a china diſh, and keep it up as 
high as you can, and ſet round it green knots of 
paſte, in imitation of Chineſe rails, ſtick a ſprig 
of myrtle in the middle of the dith, and ferve ir 
vp.--It is a pretty corner diſli for a large table, 
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To make BLACK CAPs: 


TAKE fix large apples, and cut a lice off the 
bloſſom end, put them in a tin, and ſet them in 
a quick oven till they are brown, then wet then 
with roſe water, and grate a little ſugar oye 
them, and ſet them in the oven again till thy 
look bright, and very black, then take them out, 
and put them into a deep china diſh or plate, 
and pour round them thick cream cuſtard, g 
-white wine and ſugar. 


To make GREEN Caps. 


TAKE codlings juſt before they are ripe, 
green them as you would for preſerving, then rub 
them over with a little oiled butter, grate douh| 
refined ſugar over them, and ſet them in the 
oven till they look bright, and ſparkle like froſ, 
then take them out and put them into a deep 
china diſh, make a very fine cuſtard, and pour 
it round them ; ſtick fingle flowers in every ap- 
ple, and ſerve them up. It is a pretty corner 
diſh for either dinner or ſupper. 


To fiew PrARs. 


PARE the largeſt ſtewing pears, and ſtick 
clove in the bloſſom end, then put them in a wel 
tinned ſauce-pan, with a new pewter ſpoon in 
the middle, fill it with hard water, and ſet it 
over a flow fire for three or four hours till you! 
pears are ſoft, and the water reduced to a foal 
quantity, then put inas much loaf ſugar as " 

make 


ben, Vt my e By . K end an 
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make it a thick ſyrup, and give the pears a boil 
in it, then cut ſome lemon peel like ſtraw, and 
hang them about your pears, and ferve them up 
| with the ſyrup in a deep diſh. = 1 


U To make LEMON SYLLABUBS. 


09 TO a pint of cream put a pound of double 
ut, refined ſugar, the juice of ſeven lemons, grate 
te, the rinds of two lemons into a pint of white 
wine, and half a pint of fack, then put them 
all into a deep pot, and whiſk them for half an 
hour, put it into glafſes the night before you 
want it: it is better for ſtanding two or three 
days, but it will keep a week if required. 


Ph 
b To make LEMON SYLLABUBS a ſecond way. 
the PUT a pint of cream to a pint of white wine, 


ot, chen rub a quarter of a pound of loaf ſugar upon 
cep the out rind of two lemons, till you have got 
our out all the effence, then put the ſugar to the 
ap-W cream, and ſqueeze in the juice of both lemons, 
ner let it ſtand for two hours, then mill them with 
a chocolate mill, to raiſe the froth, and take it 
off with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair ſieve to drain, then fill 
your glaſſes with the remainder, and lay on the 
ka froth as high as you can, let them ſtand all 
vel night, and they will be clear at the bottom; 


4 ſend them to the table upon a ſalver, with jellies. 
ti 

= To. make SOLID SYLLABUBS. 

na 


will TAKE a quart of rich cream, and put in a 
akeWpint of white wine, the juice of four lemons, 
and 
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and ſugar to your taſte; whip it up very well. 
and take off the froth as it riſes, put it upon 
hair ſieve, and let it ſtand till the next day in: 
cool place, fill your glaſſes better than half ful 
with the thin, then put on the froth, and heap 
it as high as you can; the bottom will look clex 
and keep ſeveral days. 


To make WHIP SYLLABUBS. 

TAKE a pint of thin cream, rub a lump d = 
loaf ſugar on the outſide of alemon, and ſweete 
it to your taſte, then put in the juice of a lemon, 
and a glaſs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate mill, and take 
it off as it riſes, and lay it upon a hair ſieve, then 
fill one half of your poſſet glaſſes a little more 
than half full with white wine, and the other half 
of your glaſſes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obſerve that it is well drained on your ſieie, 
or it will mix with your wine, and ſpoil you 


ſyllabubs. 


Jo matte a SYLLABUB nder the Cow. 


PUT a bottle of ſtrong beer, and a pint df 
cyder into a punch bowl, grate in a ſmall nut- 
meg, and ſweeten it to your taſte; then milk # 
much milk from the cow as will make a ſtrong 
froth, and the ale look clear, let it ſtand an hou, 
then ſtrew over it a few currants, well waſhed, 
picked, and plumped before the fire, then fend 
it to the table. f 

„e 
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CHAP. VIII. 


Obſervations upon PRESERVING. 


HEN you make any kind of jelly, take 
I care you don't let any of the ſeeds from 
the fruit fall Tito your jelly, nor {queeze it tov 

near, for that will prevent your jelly from being 
ſo clear; pound your ſugar, and let it diſſolve in 
the ſyrup before you ſet it on the fire, it makes 
he ſcum riſe well, and the jelly a better colour: 
It is a great fault to boil any kind of jellies too 
high, it makes them of a dark colour; you muſt 
never keep green ſweetmeats in the firſt ſyrup 
longer than the receipt directs, leſt you ſpoil 
beit colour; you muſt take the ſame care with 
the oranges and lemons; as to cherries, damſons, 
nd moſt ſorts of ſtone fruit, put over them either 
nutton ſuet rendered, or a board to keep them 
own, or they will riſe out of the ſyrup and ſpoil 
he whole jar, by giving them a ſour bad taſte ; 
dbſerve to keep all wet ſweetmeats in a dry cool 
place, for a wet damp place will make them 
ould, and a hot place will dry up the virtue, 
nd make them candy; the beſt direction I can 
ve, is to dip writing paper in brandy, and lay 
tcloſe to your ſweetmeats, tie them well down 
ith white paper, and two folds of thick cap- 

oer to keep out the air, for nothing can be a 
* reater fault than bad tying down, and leaving 
che pots open. 
ſend 


t ol 
nut- 
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To make ORANGE JELLY. 


TAKE half a pound- of hartſhorn ſhavingy, 
and two quarts of tpring water, let it boil till it 
be reduced to a quart, pour it clear off, let it 
ſtand till it is cold, then take half a pint of ſpring 
water and the rind of three oranges pared very 
thin, and the juice of fix, let them ſtand all 
night, ſtrain them through a fine hair ſteve, melt 
the jelly, and pour the orange liquor toit, {weet- 
en it to your talte with double refined ſugar, put 
to it a blade or two of mace, four or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, 
beat the whites of five eggs to a froth, mixit 
very well with your jelly, ſet 1t over a clear fire, 
boil it three or four minutes, run it through your 
jelly bags ſeveral times till it is clear, and when 
you pour it in your bag, take great care you dont 
ſhake it. | 


To make HARTSHORN JELLY. 


PUT two quarts of water into a clean pan, 
with half a pound of hartſhorn ſhavings, letit 
ſimmer till near one half is reduced, ſtrain it off, 
then put in the peel of four oranges, and two 
lemons pared very thin, boil them five minutes, 
pat to it the juice of the before- mentioned be. 
mons and crantges, with about ten ounces 0 
double refined ſugar, beat the whites of ſix cook 


' 
1 


to a froth, mix them careiully with your jell | 
that you do not poach the eggs, juſt let it bo, 
up, and run it through a jelly bag till it is cleat 


7 
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To-make RED CURRANT JELLY. 


GATHER your currants when they are dry 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew pot, tie a paper over them, and 
let them ſtand an hour in a cool oven, ſtrain 
them through a cloth, and to every quart of juice 
add a pound and a half of loaf ſugar broken in 
ſmall Jumps, ſtir it gently over a clear fire till 
your ſugar is melted, ſkim it well, let it boil 
pretty quick twenty minutes, pour it hot into 
your pots; if you let it ſtand it will break the 
jelly, it will not ſet ſo well as when it is hot; 
put brandy papers over them, and keep them in 
a dry place for uſe. 

r V. B. You may make jelly of half red and 


en half white curcants the ſame way. 


To make BLACK CURRANT JELLY. 


GET your currants when they are ripe and 
ry, pick them off the ſtalks, and put them in 
large ſtew pot; to every ten quarts of currants 
but a quart of water, tie a paper over them, and 
* them in a cool oven for two hours, then 
queeze them through a very thin cloth; to every " 
quart of juice add a pound and a half of loaf —_ 
ugar broken in ſinall pieces, ſtir it gently till | 
he ſugar is melted ; when it boils ſkim it well, 
>: it boil pretty quick for half an hour over a 
jelly lear fire, then pour it into pots; put brandy 
*. ers over them, and keep them for ule. 
cleat 


To 


Tl P 2 
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To make ApRICcOH JAM. 


PARE the ripeſt apricots you can get, cut 
them thin, infuſe them in an earthen pan til 
they are tender and dry; then to every pound 
and a half of apricots put a pound of double re. 
fined ſugar and three ſpoonfuls of water; bol 
your ſugar to a candy height, then put it upon 
your apricots, ſtir them over a ſlow fire till they 
look clear and thick, but don't let them boi, 
only ſimmer; put them in glaſſes for uſe. 


To make Rr DP RASPBERRY IAM. 


GATHER your raſpberries when they ar 
ripe and dry, pick them very carefully from the 
ſtalks and dead ones, cruth them in a bowl with 
a filver or wooden ſpoon, pewter is apt to tun 
them a purple colour; as ſoon as you hue 
cruſhed them, ſtrew in their own weight of loi 
ſugar, and half their weight of currant juice 
baked end ſtrained as for jelly, then ſet them 
over a clear flow fire, boil them half an hour, 
ſkim them well, and keep ſtirring them all the 
time, then put them into pots or glaſſes, with 
brandy papers over them, and keep them ior 
uſe. N. B. As foon as you have got your ber. 
ries, ſtrew in your ſugar, don't let them {tand 
long before you boil them, and it will preferie 
their flavour. 
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To make WHITE RASPBERRY JAM. 


GET your raſpherries dry and full ripe, cruſh 
them fine, and ſtrew in their own weight of loaf 
ſugar, and half their weight of the juice of 
white currants, boil them half an hour over a 
clear ſlow fire, ſkim: them well, and put them 
into pots or glaſſes, tie them down with brandy 


papers, and keep them dry for uſe. N. B. Strew 
in your ſugar as in the red raſpberry jam. 


To make RED STRAWBZRRY JAM. 


GATHER the ſcarlet ſtrawberries very ripe, 
bruiſe them very fine, and put to them a little 
jaice of ſtrawberries, beat and fift their weight in 
ſugar, ſtrew it among them, and put them in the 
preſerving pan, ſet them over a clear flow fire, 
ſkim them, and boil them twenty minutes, then 
put them in pots or glaſſes for ule. 


To make GREEN GOOSEBERRY JAM. 


TAKE the green walnut gooſeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the ſeeds, then put them in a 
pan of water, green them as you do the gooſeber- 
ries, in imitation of hops, and lay them on a 
ſieve to drain, then beat them in a marble mor- 
tar with their weight in ſugar, then take a quart 
of gooſeberries, boil them to marſh in a quart 
of water, then ſqueeze them, and to every pint 
ck liquor put a pound of fine loaf ſugar, boil 
and ſkim it, then put in your green goolcberries, 


P.:2 | boil 
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boil them till they are very thick, clear, and x 
pretty green, then put them in glaſſes for uſe. 


To make BLACK CURRANT JAM. 


GET your black currants when they are ful 
ripe, pick them clear from the ſtalks, and bruifz 
them in a bowl with a wooden mallet, to every 
two pounds of currants put a pound and a half 
of loaf ſugar beat fine, put them into a preſery. 
ing pan, boil them full half an hour, ſkin 
it and ſtir it all the time, then put it in the pots, 
and keep for ule. 


To preſerve RED CURRANTS in Buncbes. 


STONE your currants, and tie fix or ſeven 
bunches together with a thread to a piece of ſpli 
deal, about the length of your finger, weigh the 
currants, and put their weight of double refined 
ſugar in your preſerving pan, with a little water, 
and boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, and cover 
them till next day, then take them ovt, and 
either dry them or put them in glaſſes, with the 
ſyrup boiled up with a little of the juice of red 
currants ; put brandy paper over them, and ti 
them clofe down with another paper, and kt 
them in a dry place. 


To preſerve WHITE CURRANTS % Bunches. 


STONE your currants, and tie them in 
bunches as before, and put them in the preſerving 
Pan, 
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an, with their weight of double refined ſugals + 5 


beat and ſifted fine, let them ſtand all nights * 


then take ſome pippins, pare, core, and botf® 
them, but don't ſtir the apples, only preſs them 
Jown with the back of your ſpoon, when the 
water is ſtrong of the apple, add to it the juice 
of a lemon, ſtrain it through a jelly bag till it 
runs quite clear, to every pint of your liquor 
ut a pound of double refined ſugar, boil it up 
to a ſtrong jelly, put it to your currants, and 
boil them till they look clear, cover them in the 
preſerving pan with paper, till they are almoſt 
cold, then put a bunch of curraits in your glaſſes, 
and fill it up with jelly; when they are cold, 
wet papers in brandy,” and lay over them, tie 
another on, and ſet them in a dry place. | 


To preſerve CURRANTS jor TARTS. 


GET your currants when they are dry, and 
pick them; to every pound and a quarter of cur- 
rants, put a pound of {lugar into a preſerving pan, 
with as much juice of currants as will diflolve 
it, when it boils ſkim it, and put in your cur— 
rants, and boil them till they are clear; put 
them _ a jar, lay brandy paper over, tie them 
down, and keep them in a dry place. 


To preſerve CUCUMBERS. 


TAKE ſmall cucumbers and! large ones tha 
will cut into quarters, the greeneſt and moſt free 
ſrom feeds you can get, put them in a itrong 
alt and water in a ſtrait mouth jar, with a cab- 

P 4 bage 
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1. 


bage leaf to keep them down, tie a paper oper 


em. ſet them in a warm place till they are 


yellow, waſh them out, and ſet them over the 
fre in freſh water, with a little ſalt in, and, 
freſh cabbage leaf over them, cover the pan very 
cloſe, but take care they don't boil ; if they ar: iſ 
not a fine green, change your water, (and it will Wt! 


help them) and make them hot, and cover them 


as before; when they are a good green, take WW 
them off the fire, let them ſtand till they ar: WW: 
cold, then cut the large ones in quarters, take WF" 
out the ſeeds and ſoft part, then put them in WI» 
cold water, and let them ſtand two days, but f 
change the water twice each day to take out the He 
ſalt, take a pound cf fingle refined ſugar, and b. 
half a pint of water, ſet it over the fire; when in 
you have ſkimmed it clean, put in the rind of a WP 
lemon, one ounce of ginger, with the outſide . 
ſcraped off; when your ſyrup is pretty thick, 
take it off, and when it is cold, wipe the cu- WT 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and 
ſtrengthen the ſyrup, (if required) for the great- 
eſt danger of them ſpoiling is at firſt.—The 
ſyrup is to be quite cold when you put itto 
your cucumders. 


Topreſerve GRAPES in BRANDY, 
TAKE ſome cloſe bunches of grapes, but 


not too ripe, either red or white, put them into 
a jar, with a quarter of a pound of ſugar candy, 
and fill the jar with common brandy, tie it cloſe MÞ 
with a bladder, and ſet them in a ory place. et 


Morello cherries are done the ſame way. * 
's 
it 
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To preſerve KEN T ISH or GOLDEN PiprIxs. 


BOIL the rind of an orange very tender, then 
Jay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil 
them to a ſtrong jelly, and run it through a jelly 
bag, then take twelve pippins, pare them and 
ſcrape out the cores ; put two pounds of loaf 
ſugar into a ſtew pan with near a pint of water, 
when it boils ſkim it, and put in your pippins 
with the orange rind in thin flices, let them boil 


faſt till the ſugar is very thick and will almoſt 
candy, then put in a pint of the pippin jelly, 
boil them faſt till the jelly is clear, then ſqueeze 
in the juice of a lemon, give it one boil, and 
put them into pots or glaſſes with the orange 
e peel. 

5 

- frreſerve GREEN CoDLinGs Zhat will keep 
10 all the Year. 

nd 


TAKE codlings about the ſize of a walnut, 
with the ſtalks and a leaf or two on, put a hand- 
jul of vine leaves into a braſs pan of ſpring 
rater, then a lay of codlings, then vine leaves, 
lo ſo till the pan is full, cover it cloſe that no 
eam can get out, ſet it on a flow fire; when 
they are ſoft take off the ſkins with a penknifc, 


nto {Wico put them in the ſame water with the vine 
dy, Heeres; it muſt be quite cold or it will be apt 
ole Wo crack them, put a little roach allum, and 
ce. Wet them over a very flow fire til] they are green 


Which will be in three or ſour hours,) than take 
them 


. ke a good ſyrup, and give them a gentle boil 
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them out and lay them on a ſieve to drain. 


once a day for three days, then put them in 
ſmall jars; put brandy paper over them, and 
keep them for ule. 


To freſorve GREEN APRICOTS. 


GATHER your apricots before the ſong 
are hard, put them into a pan of hard water, 
with plenty of vine leaves, ſet tham over a floy 
fire till they are quite yellow, then take them out 
and rub them with a gannel and ſalt to take of 
the lint, put them into the pan to the ſame water 
and leaves, cover them cloſe, ſet them a preat 
diſtance from the fire till they are of a fine light 
green, then take then caretuliy up, pick all the 
bad coloured and broken ones out, boil the beit 
gently for two or three times in a thin ſyrup, le 
them be quite cold every time; when they look 
plump and clear, make a ſyrup of double refined 
tugar, but not too thick, give your apricots 2 
gentle boil in it, then put them into pots or 
glaſſes, dip papers in brandy, lay it over them, 
and keep them for uſe, then take all the broken 
and bad coloured ones, and boil them in the firlt 
ſyrup for tarts. 


To preſerve GOOSEBERRIES green. 


TAKE green walnut Sooſeb erries when they: 
are full grown, and take out the ſeeds, put them he 
in cold water, cover them cloſe with vine leave e 
and ſet them over a flow fire; when they are ho 

kak 


they 
hem 
aves, 
e ho 
take 
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take them off, and let them ſtand, and when 
they are cold ſet them on again till they are 
retty green, then put them om a ſieve to drain, 
and have ready a ſyrup made of a pound of double 
refined ſugar, and half a pint of ſpring water 
the ſyrup is to be cold when the gooſeberries are 
put in, and boil them till they are clear, then 
ſet them by for a day or two, then give them 
two or three ſcalds, and then put them into pots 
or glaſſes for ule. 


To preſerve GREEN GOOSEBERRIUS z imitation 
of Hoes. 


TAKE the largeſt green walnut gooſeberries 
you can get, cut them at the ſtalk end in four 
quarters, leave them whole at the bloſſom end, 
then take out all the ſeeds, and put five or ſix 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 
through the bunch of gooſeberries, and tie a knot 
to falten them together, (they reſemble hops) 
ind put cold ſpring water in your pan, a Jarge 
handful of vine leaves in the bottom, and three 
or four lays of gooſeberries, with plenty of vine 


leaves between every lay, and over the top of 


our pan, cover it ſo that no ſteam can get out, 
ind fet them on a ſlow fire; when they are ſcald- 
ng hot take them off, and let them ſtand till 
hey are cold, then ſet them on again till they 
re a good green, then take them off, ard let 
hem ſtand till they are quite cold, then put 
hem in a ſieve to drain, make a thin ſyrup, to 
ery pint of water put in a pound of common 
loaf 
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loaf ſugar, boil and ſkim it well: when itz 
about half cold, put in your gooſeberries, and la 
them ſtand till the next day, then give them one 
boil a day for three days, then make a ſyrup, 9 
every pint of water put a pound of fine ſugar, | 
ſlice of ginger, and a little lemon peel cut length. 
ways exceeding thin, boil and ſkim it well, gin 
your gooſeberries a boil in it; when they ar 
cold put them into glaſſes or pots, lay paper 

"dipped in brandy over them, tie them up, and 
keep them for ule. 


To preſerve SPRIGS green. 


"x GATHER the ſprigs of muſtard when it i 
going to ſeed, put them in a pan of ſpring water, 
with a great many vine leaves under and over 
them, put to them one ounce of roach allum, 
fet it over a gentle fire, when it is hot take it. 
off, and let it ſtand till it is quite cold, then WW" 
cover it very cloſe, and hang it a great height]M" 


over a flow fire; when they are green, take out f 
the ſprigs, and lay them on a fieve to drain, then t 
make a good ſyrup, boil your ſprigs in it once T 
a day for three days, put them in, and keep 
them for uſe.—They are very pretty to ſtick in 1 


the middle of a preſerved orange, or garniſh a ſet 
of ſalvers.Vou may preſerve young peas when 
they are juſt come into pod the ſame way. 


To preſerve GREEN GAGE PLUMBS. 
TAKE the fineſt plumbs you can get juſt be⸗ 


fore they are ripe, put them in a pan, with alz 
of vine leaves at the bottom of your pan, then 
a lay of plumbs, do ſo till your pan is almok 
full, then fill it with water, tet them on 7 

1e; 
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tre; when they are hot, and their ſkins begin to 
riſe, take them off, and take the ſkins carefully 
off, put them on a ſieve as you do them, then 
lay them in the ſame water, with a lay of leaves 
betwixt, as you did at the firſt, cover them very 
cloſe, ſo that no ſteam can get out, and hang 
them a great diſtance from the fire till they are 
green, which will be five or ſix hours at leaſt, 
then take them carefully up, lay them on a hair 
fieve to drain, make a good ſyrup, give them a 
gentle boil in it twice a day, for two days, take 
them out, and put them into a fine clear ſyrup; 


put paper dipped in brandy over them, and keep 
them for ule. 


Kale © CD cc 2 


To preſerve WALNUTS lack. 
TAKE the ſmall kind of walnuts, put them 


in ſalt and water, change the water every day for 
nine days, then put them in a ſieve, let them 
u 120d in the air until they begin to turn black, 
en tben put them into a jug, and pour boiling wa- 
ce er over them, and let them ſtand till the next 
A day, then put them in a ſieve to drain, ſtick a 
in love into each end of your walnut, put them 
into a pan of boiling water, let them boil five 
deal minutes, then take them up; make a thin 
lyrup, ſcald them in it three or four times a 
day till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a lit- 
tle ginger cut in ſlices, {kim it well, put in your 
walnuts, boil them five or ſix minutes, and 
then put them in your jars ; wet your paper with 
brandy, lay it over them, and tie them down 
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with bladders. The firſt year they are a litt 
| bitter, but the ſecond year they will be very good. 


To preſerve WALNUTS green. 


TAKE large French walnuts when they ar, 
a little larger than a good nutmeg, wrap every 
walnut in vine leaves, tie it round with a ſtring, 
then put thein into a large quantity of falt and 
water, let them lie in it for three days, then put 


them in freſh ſalt and water, and let them lie in 


that for three days longer, then take them out, 
and lay a large quantity of vine leaves in the 
bottom of your pan, then a lay of walnuts, then 
vine leaves, do ſo till your pan is full, but take 
great care the walnuts do not touch one another, 
fill your pan with hard water, with a little bit 
of roach allum, ſet it over the fire till the water 
is very hot, but don't let it boil, take it off, let 
them ſtand in the water till it is quite cold, then 
ſet them over the fire again; when they are 
green take the pan off the fire, and when the 
water is quite cold take out the walnuts, Jay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed; 
when it is pretty cool put in your walnuts, let 
them ſtand all night, the next day give them 
ſeveral ſcalds, but don't let them boil, keep 
your preſerving pan cloſe covered, and when you 
tee that they look bright, and a pretty colour, 
have ready made a rich ſyrup of fine loaf ſugar, 
with a few ſlices of ginger, and two or three 
blades of mace, ſcald your walnuts in it, put 


them in ſmall jars, with paper dipped in brandy 
over 
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ver them, tie them down with bladders, and 
keep them. for ule. 


To preſerve WALNUTS ite. 


| TAKE the large French walnuts full grown, 
but not ſhelled, pare them till you fee the white 
 W:ppcar, put them in ſalt and water as you do 
idem, have ready boiling a large ſaucepan full 
+ of ſoft water, boil them in it five minutes, take 
chem up and lay them betwixt two cloths till 
„Hou have made a thin ſyrup, boil them gently in 
{Wit for four or five minutes, then put them in a 
nr, ſtop them up cloſe that no ſteam can get 
e Wout, if it does it will ſpoil their colour, the 
„ert day boil them again, when they are cold, 
it make a freſh thick ſyrup, with two or three ſlices 
of ginger and a blade of mace, boil and ſkim 
et Wit well, then give your walnuts a boil in it, and 
n Wout them in glaſs jars with papers dipped in 
re brandy laid over them, and tie bladders over 
mem to keep out the air. 
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I, To nabe ORANGE MARMALADE. 


et TAKE the cleareſt Seville oranges you can 
mMgct, cut them in two, then take all the pulp 
ep and juice out into a baſon, pick all the ſeeds and 
on Wikins out of it, boil the rinds in hard water till 
ir, they are tender, (change the water two or three 
ar, umes while they are boiling) then pound them 
ee In a marble mortar, add to it the juice and pulp, 
ut Hand put them in the preſerving pan, with double 
dy W's weight of loaf ſugar, ſet it over a flow fire, 
er 4 bouz] 


* 
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boil it a little more than half an hour, then pit 
it into pots with brandy papers over them. 


To make TRANSPARENT MARMALApx. 


TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it into a 
baſon, pick the ſkins and ſeeds out, put the peel 
in alittle ſalt and water, let them ſtand all night, 
then boil them in a good quantity of ſpring Wif al 
water till they are tender, then cut them in qety Wil k; 
thin ſlices, and put them to the pulp, to every m 
pound of marmalade put a pound and a half 
of double refined ſugar beat fine, boil them to- 
gether gently for twenty minutes; if it is not Wan 
clear and tranſparent, boil it five or fix minutes an 
longer, keep ſtirring it geatly all the time, and Mit 
take care you do not break the ſlices : when it fo 
is cold, put it into jelly or ſweetmeat glaſſes, tic 
them down with brandy papers over them. 
They are pretty for a deſert of any kind. 


To make QuiN c MARMALADE. 


GET your quinces when they are full ripe, 
pare them, and cut them into quarters, then take 
out the core, and put them into a ſauce- pan that 
is well tinned, cover them with the parings, fil 
the ſauce- pan near full of ſpring water, cover it 
cloſe, and let them ſtew over a {low fire till they 
are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to 
pulp in a marble mortar, take their weight of 
fine loaf ſugar, put as much water to, it as will 
diffolye it, boil and ſkim it well, then put in 
your 
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our quinces and boil them gently three quarters 
of an hour, keep ſtirring it all the time, or it 
will ſtick to the pan and burn; when it is cold, 
ut it into flat ſweetmeat pots, and tie it down 


with brandy paper. 


To make ApRIcCoT MARMALADE. 


WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe that are too ripe for 
keeping, boil them in the ſyrup till they will 
maſh, then beat them in a marble mortar to a 
raſte, take half their weight of loaf ſugar, and 
put as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like a fine jelly, then put 
it into your ſweetmeat glaſſes, and keep them 
for uſe. | 


To preſerve GREEN PINE APPLES. 


GET your pine apples before they are ripe, 
and lay them in ſtrong ſalt and water five days, 
then put a large handful of vine leaves-in the 
bottom of a large ſauce pan, and put in your 
pine apple, fill up your pan with vine leaves, 
then pour on the ſalt and water it was laid in, 
over it up very cloſe, and ſet it over a flow fire, 
let it ſtand till it is a fine light green, have ready 
| thin ſyrup, made of a quart of water and a 
pound of double refined ſugar ; when it is almoſt 
old put it into a deep jar, and put in the pine 
pple with the top on, let it ſtand a week, and 
ke care that it is well covered with the ſyrup, 


\* then 
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then boil your ſyrup again, and pour it carefully 
into your jar, Jeſt you break the top of your 
pine apple, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup ſtand till it i; 
near cold, before you pour it on; when your 
pine apple looks quite full and green, take it 
out of the ſyrup, and make a thick ſyrup of 
three pounds of double refined ſugar, with a 
much water as will diſſolve it, boil and ſkim it 
well, put a few ſlices of white ginger in it ; when 
it is near cold, pour it upon your pine apple, 
tie it down with a bladder, and the pine apple 
will keep many years, and not ſhrink, but if you 
put it into thick ſyrup at the firſt, it will ſhrink, 

for the ſtrength of the ſyrup draws out the juice, 
and ſpoils it.— N. B. It is a great fault to put 
any kind of fruit that is preſerved whole into 
thick ſyrup at firſt. 


To preſerve RED GOOSEBERRIES. 


. OW I — Tap c 


TO every quart of rough red gooſeberries put 
a pound of loaf ſugar, put your ſugar into a pre- 
ſerving pan, with as much water as will diſſolve 
it, boil and ſkim it well, then put in your gooſe 
berries, let them boil a little, and ſet them by 
till the next day, then boil them till they look 
clear, and the ſyrup thick, then put them into 
pots or glaeſſs, cover them with brandy papers 
and keep them ſor ule, 
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To preſerve STRAWBERRIES whole. 


GET the fineſt ſcarlet ſtrawberries with their 
ſtalks on, before they are too ripe, then lay them 
ſeparately on a china diſh, beat and ſift twice 
their weight of double refined ſugar, and ſtrew 
it over them, then take a few ripe ſcarlet ſtraw- 


berries, cruſh them, and put them into a jar, 


with their weight of duuble refined ſugar beat 
ſmall, cover them cloſe, and let them ftand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup 1s come out of them, then ſtrain them 
through a mullin rag, into a toſſing pan, boil 
and ſkim it well, when it is cold put in your 
whole ſtrawberries, and ſet them over the fire 
till they are milk warm, then take them off, 
and let them ſtand till they are quite cold, then 
ſet them on ag1n, and make them a little hot- 
ter, do fo ſeveral times till they look clear, but 
don't let them boil, it will fetch the ſtalks off; 
when the ſtrawberries are cold, put them into 
jelly glaſſes, with their ſtalks downwards, and 
hll up your glaſſes with the ſyrup; tie them 
down with brandy papers over them.—They 
are very pretty amongſt jellies and creams, and 
proper for ſetting out a deſert of any kind. 


To preſerve WHITE RASPBERRIES whole. 


GET your raſpberries when they are turning 
white, with the ſtalks on about an inch long, 
lay them fingle on a diſh, beat and fift their 


7 weight of double refined ſugar, ſtrew it over 


Q 2 them, 
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them, to every quart of raſpberries take a quart 
of white currant juice, put to it its weight of 


double refined ſugar, boil and ſkim it well, then 


put in your raſpberries and give them a ſcald, 
take them off and let them ſtand for two hours, 
then ſet them on again and make them a little 
hotter, do ſo for two or three times, till they 
look clear, but don't let them boil, it will make 
the ſtalks come off, when they are pretty cool 
put them into jelly glaſſes with the ſtalks down, 
and keep them for uſe.— N. B. You may pre- 
ſerve red raſpberries the ſame way, only take 
red currant juice inſtead of white. 


To preſerve MORELLO CHERRIES. 


GET your cherries when they are full ripe, 
take out the ſtalks and prick them with a pin, 
to every two pounds of cherries put a pound and 
a half of loaf ſugar, beat part of your ſugar and 
itrew it over them, let them ſtand all night, dil- 
ſolve the reſt of your ſugar in half a pint of the 
juice of currants, ſet it over a flow fire, and put 


in the cherrics with the ſugar, and give them 2 ſta 
gentle ſcald, let them ſtand all night again, andi th: 
give them another ſcald, then take them care los 
fully out, and boil your ſyrup till it is thick ov 
then pour it upon your cherries, if you find 1 giv 
be too thin boil it again. do 


To preſerve BARRERRIES i Bunches. 


TAKE the female barberrics, pick out all th the 
largeſt bunches, then pick the reſt from tal 
ſtalks, put them in as much water as will 9 

a I} 
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a ſyrup for your bunches, boil them till they are 
ſoft, then ſtrain them through a fieve ; to every 
pint of the juice put a pound and a half of loaf 
ſugar, boil and ſcum 1t well, and to every pint 
of ſyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots or glaſſes ; 
tie brandy papers over, and keep them tor uſe. 


To preſerve BARBERRIES for TARTS. 


PICK the female barberries clean from the 
ſtalks, then take their weight in loaf ſugar, put 
them in a jar and ſet them in a kettle of boil- 
ing water till the ſugar 1s melted, and the bar- 
berries quite ſoft, the next day put them in a 
preſerving pan, and boi] them fifteen minutes, 


then put tfſenr im jars, and keep them in a dry 


cool place. 


To preſerve DamsoNs. 


TAKE the ſmall long damſons, pick off the 
ſtalks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf ſugar pounded, ſet them in a moderate 
oven till they are ſoft, then take them out, and 
give the ſyrup a boil, and pour it upon them, 
do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 
mutton ſuet ; tie a bladder over them, and keep 
them for uſe, in a very cool place. 


Q 3 To 
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To FR Tory MAGtv BoN UM Prunus. 


TAKE the large yellow plums, put them in 
a pan full of ſpring water, ſet them over a ſlou 
fire, kecpiputting them down with a ſpoon till 
you find the ſkin will come off, then take them 
up and peel the ſkin off with a,penknife, put 
them in a fine thin ſyrup and give them a gentle 
be oil, then take them off, ant turn them pretty 
often in the ſyrup, or the outſide will turn brown; 
when they are quite cold, ſet them over the fir 
again, let them boil five or fix minutes, then 
take them off and turn them very often in the 
ſyrup till they are near cold, then take them out 
and lay them ſeparately on. flat china diſh, 
{train the ſyrup through a muſlin rag, add toit 
the weight of the plums of fine loaf ſugar, bol 

and tkim it very well, then put in your plums, 
boil them till they look clear, then put ther 
carefully into Bag or glaſſes, cover them well 
with the ſyrup, or they will loſe their colowMt; 
put brandy papers and a bladder over them. by 


To preſerve WINE SOURS. nt 


TAKE the fineſt wine fours you can get 
pick off the ſtalks, run -down the ſeam with 
pin only ſkin deep, then take half their weigh ri 
of loaf ſugar pounded, and lay it betwixt youth 
PLUMS in la zyers till your jar is full, ſet them eo 
a kettle of boiling water till they are ſoft, the 
Grain the ſyrup trom them, and give it a bol 
and pour it on them, do ſo for ſeveral times, fl 


yo 
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you ſee the ſkin look hard and the plums clear, 
jet them ſtand a week, then take them out one 
by one, and put them into glaſſes, jars, or 2. 

eie your ſyrup a boil, if you have not ſyrup 
T enough, boil a little clarified ſugar with your 
I frup, and fill up your glaſſes, jars, or pots with 
"WM it, and put brandy papers over, and tie a blad- 
i WF der over them to keep out the air, or they will 
e loſe their colour and grow a purple. —They are 
pretty with either (ſteeple cream, any kind of 
\; tunmeries, or under a filver web. 


To preſerve APRICOTS. 


PARE your apricots, and thruſt out the ſtones 
with a ſkewer, to every pound of apricots put 
a pound of loaf ſugar, ſtrew part of it over 
them, and let them ſtand till the next day, then 
vive them a gentle boil three or four different 
times, let them go cold betwixt every time, 
take them out of the ſyrup one by one, the laſt 
time as you boil them, ſkim your ſyrup well, 
boil it till it looks thick and clear, then pour it 
over your apricots, and put brandy papers over 
them. 


net To preſerve PEACHES. 


1th 
eigh 

you 
MY 


GET the largeſt peaches before they are too 
ripe, rub off the lint with a cloth, then run 
them down the ſeam with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 
theſſ over them, and let them ſtand a week, then take 
beiß em out, and make a ſtrong ſyrup for them, 
s, U boi] and ſkim it well, put in your peaches, and 


yo i= 7 boil 
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boil them till they look clear, then take them 
out, and put them into pots or glaſſes; mix the 
ſyrup with the brandy, when it is cold pour it 
on your peaches ; tie them cloſe down with a 
bladder, that the air cannot get in, or the peaches 
will turn black. 


To preſerve Quixcks whole, 
PARE your quinces very thin and round, 


that they may look like a ſcrew, then put them | 


into a well tinned ſauce pan, with a new pewter 
ſpoon in the middle of them, and fill your ſauce 
pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 
ſauce pan ſo cloſe that the ſteam cannot get out, 
ſet them over a ſlow fire till they are ſoft, and a: 
fine pink colour, let them ſtand till they are 
cold, and make a good ſyrup of double refined 
ſugar, boil and {kim it well, then put in your 
quinces, let them boil ten minutes, take them 
off, and let them ſtand two or three hours, then 
boil them till the ſyrup looks thick, and the 
quinces clear, then put them into deep jars, with 
brandy papers and leather over them; keep them 
in a dry place for uſe.— N. B. Vou may pre· 
ſerve quinces in quarters the ſame way. 


To preſerve ORANGES carved. 


TAKE the faireſt Seville oranges you can 
get, cut the rinds with a penknife in what form 
you pleaſe, draw out the part of your peel as 


you cut them, and put them into falt and bard 
water, 


[ 


* 
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water, let them ſtand for three days, to take out 
the bitter, then boil them an hour in a large 
ſauce-pan of freſh water, with falt in it, but 
don't cover them, it will ſpoil the colour, then 
take them out of the ſalt and water, and boil 
them ten minutes in a thin ſyrup for four or 
five days together, then put them into a deep 
jar, let them ſtand two months, and then make 
a thick ſyrup, and juſt give them a boil in it, 
let them ſtand till the next day, then put them 
in your jar, with brandy papers over; tie them 
down with a bladder, and keep them for ule. 
NMB. You may preſerve whole oranges with- 
out carving, the ſame way, only don't let them 
boil ſo long, and keep them in a very thin ſyrup 
at firſt, or 1t will make them ſhrink and wither. 
—Always obſerve to put falt in the water for 
either oranges preſerved, or any kind of orange 
chips. | 155 


To preſerve ORANGES in JeLLy. 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoop out the 
pulp quite clean, tie them ſeparately in muſlin, 
„ end lay them in ſpring water for two days, 
change the water twice a day, then boil them in 

tie muſlin till tender upon a flow fire, as the 

water waſteth put hot water into the pan and 

keep them covered, weigh the oranges before 
in ou ſcoop them, and to every pound put two 
m pounds of double refined ſugar, and one pint. of 
Water, boil the ſugar and water with the juice of 
lac oranges to a 1yrup, ſkim it very well, let it 


ſtand 
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ſtand till cold, then put in the oranges and hgj 
them half an hour, if they are not quite clear, 
boil them once a day for two or three days, pars 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but don't ſtir 
the apples, only put them down in the water 
with the back of a ſpoon, ſtrain the water through 
a jelly bag till quite clear, then to every pint of 
water put one pound of double refined ſugar, 
and the juice of a lemon (trained fine, boil it up 
to a ſtrong jelly, drain the oranges out of the 
ſyrup, put them into glaſs jars, or pots of the 
fize of an orange, with the holes upwards, and 
pour the jelly over them, cover them with 
brandy papers, and tie them cloſe down with 
bladders. —YN. B. You may do lemons the ſame 
Way. | 

To preſerve LEMONs. 


CARVE or pare your lemons very thin, and 
make a round hole on the top the {ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 
with falt, and put them in ſpring water as you 
do them, to prevent them from turning black, 
let them lic in for five or fix days, then boil them 
in freſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup of a quart of water, 
and a pound of loaf ſugar, boil them in it five 
minutes, once a day, for four or five days, then 
put them into a large jar, let them ſtand for fix 
or eight weeks, and it will make them look 
clear and plump, then take thein.out of tha 
ſyrup or they will mould; make a ſyrup 0 


fine ſugar, put as much water to it as will dif 
ſolve 


O 


ave 
ter, 
five 
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ſolve it, boil and ſkim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them into a jar with brandy papers over 


them; tie them cloſe down, and keep them in a 
dry place for uſe. 


To preſerve ORANGES with MARMALA DE. 


PARE your oranges as thin as you can, then 
cut a hole in the ſtalk-end, the ſize of a ſix- 
pence, take out all the pulp, then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but don't cover them, it will turn 
them a bad colour, have ready made a ſyrup of 
a pound of fine loaf ſugar, with a pint of water, 
put in your oranges, boil them till they look 
clear, then pick out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſfible, and take its weight 
of double refined ſugar, boil it in a clean toffing- 
pan over a flow clear fire, till it looks quite clear 
and tranſparent, when it is cold take your 
oranges out and fill them with your marmalade, 
and put on your top, and put them in your ſyrup 
again, let them ſtand for two months, then 
make a ſyrup of double refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 
well, then give your oranges a boil in it; put 
brandy papers over, and tie them down with a 
bladder ; they will keep for ſeveral years. 


To 
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To make BUuLLAct CHEESE, 


TAKE your bullace when they are full rip 
put them into a pot, and to every quart of bu. 
ace put a quarter of a pound of loaf ſugar ben 
ſmall, bake them in a moderate oven till the 
are ſoft, then rub them through a hair fieve, y 
every pound of pulp add halt a pound of lf 
ſugar beat fine, then boil it an hour and a hal 


o 
. 


over a flow fire, and keep ſtirring it all the tins Hel 
then pour it into potting pots, and tie brand 
papers over them, and keep them in a dh 
place; when it has ſtood a few months it vil | 
cut out very bright and fine. N. B. You ny. 
may make ſloe cheeſe the ſame way. int 
| we 
To make ELDER Ros. Gif 
GATHER your elder berries when they ar - 
full ripe, pick them clean from the ſtalks, putM.1. 
them in large ſtew pots, and tie a paper one Fai 
them, put them in a moderate oven, let then it a 
ſtand two hours, then take them out, and pu you 
them in a thin coarſe cloth and {queeze out Hund 
the juice you can get, then put eight quarts ini 
a well-tinned copper, ſet it over a flow fire, __ 
| It boil till it be reduced to one quart, when i 
grows near done, keep ſtirring it to prevent it 
burning to the bottom, then put it into potting 
pots, let it ſtand two or three days in the ful { 
then dip a paper in ſweet oil the ſize of you 
pot, and lay it on, tie it down with a bladdet 
and keep it in a very dry place for uſe. P 
| | | or | 
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To make BLACK CURRANT Ros. 


GET your currants when they are ripe, pick, 
bake, and ſqueeze them the ſame as you did the 
elder berries, then put ſix quarts of the juice 
into a large toſſing pan, boil it over a flow fire 
till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 
it, and tie it down the ſame way as you did your 
elder rob. | 1235 


To flew PI PINs whole. ; 
PARE and core your pippins and throw them 


into fair water as you pare them, then take the 
weight of the fruit of double refined ſugar, and 
diſſolve it in a quart of water, then boil it up 
and ſcum it clean, then put in the fruit, let 
them ſtew gently till they are tender and look 
clear, then take them out and ſqueeze in the 
juice of a large lemon and let it boil up, ſcum 
it and run it through a jelly bag upon the fruit ; 
you may ſtick the pippins with candied oranges 


and lemons cut in thin ſlices, if you pleaſe. 


* 


SN 
O, ſervations on DRYING and CANDYING. 


_— you candy any fort of fruit, pre- 
ſerve them firit, and dry them in a ſtove, 
or before the fire, till the ſyrup is run out of 


them, 
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them, then boil your ſugar, candy height, diy 
in the fruit, and lay them in diſhes in your ſtgy. 
till dry, then put them in boxcs, and keep them 
ina dry place. | 


To make APRICOT PASTE. 


PARE and ſtone your apricots, boil them ig 
water till they will math quite ſmall, put a pound 
of double refined ſugar in your preſerving pan, 
with as much water as will diſſolve it, and boil 
it to ſugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but don! 
let it boil, pour it into china ches, or cups, 
ſet them in a ſtove, when they are ſtiff enough 
to turn out, put them on glaſs plates, turn them 
as you ſee occaſion till they are dry. 


To make RASPBERRY PASTE. 


MASH a quart of raſpberries, ftrain one half, 
and put the juice to the other half, boil them 
quarter of an hour, put to them a pint of red 
currant juice, let them boil all together till your 
berries are enough, put a pound and a halt 
of double refined ſugar into a clean pan, with as 
much water as will diflolve it, and boil it to 
ſugar again, then put in your berries and juice, 
give them a ſcald, and pour it into glaſſes or 
plates, then put them into a ſtove to dry, and 
turn them as you ſee occaſion. 


To 
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To niake GoOSEBERRY PASTE. 

AKE a pound of red gooſeberries when they 
are full grown and turned, but not ripe, cut them 
in halves, pick out all the ſeeds, have ready a 
int of currant juice, boil your gooſeberries in it 
till they are tender, put a pound and a half of double 
refined ſugar into your pan, with as much water 
25 will diſſolve it, and boi] it to ſugar again, then 
put all together and make it ſcalding hot, but 


it muſt not boil, pour into plates or glaſſes the 
thickneſs you like, then dry it in a ſtove. 


To make CURR ANT PAS TE either red or white. 


STRIP your currants, put a little juice to 
them to keep them from burning, boil them 
well, and rub them through a hair fieve, then 
boil it a quarter of an hour: to a pint of juice 
put a pound and a half of double refined ſugar 
lifted, ſhake in your ſugar, when it is melted, 
pour 1t on plates, dry it as the other paſtes, and 
turn it into what form you pleaſe. 


To make CURRANT CLEAR CAKE. 


STRIP and waſh your currants, to four quarts 
of currants put one quart of water, boil them 
very well, then run it through a jelly bag, to a 
pint of jelly put a pound and a halt of double 
refined ſugar, pounded and ſifted through a hair 
eve, ſet your jelly on the fire, when it has juſt 
boiled up then ſhake in the ſugar, ſtir it well, 
then ſet it on the fire again, make it ſcalding 
hot 


— 


hot to melt the ſugar, but do not let it bail 
then pout it on clear cake glaſſes or plates, hen 
it is jellied before it is candied, cut it in round 
or half rounds, this will not knot; and dry 
them the ſame way as you did the apricot paſte. 

White currant clear cakes are made the ſame 
way, but obſerve, that as ſoon as the jelly i 
made, you mult put the ſugar to it, or it wil 
change the colour. FS 3 


To make VIoIET Cakes. 


"TAKE the fineſt violets you can get, pick cf 
the ſeaves, beat the violets fine in a mortar, wifi 
the juice of a lemon, beat and fift twice thet 
welche ef double refined ſugar, put your ſugar 
and ' violets into a filver ſauce pan, or tankar{” 
ſet it over a ſlow fire, keep ſtirring it gently til 
all your ſugar is diſſolved, if yon let it boil it will 
diſcolour your violets, drop them in chint 
plates; when you take them off, put them ina 
box with paper betwixt every layer. 


| 137-5 4 AAM 
Wo? To dry CHERRIES. «10 
'TAKE Morello cherries, ſtone them, and'to 
every pound of cherries put a pound and a quat- 
ter of fine ſugar, beat and ſift it over your cher 
ries, let them ſtand all night, take them out cf 
your ſugar, and to every pound of ſugar put two 
ſpoonfuls of water, boil and ſcum' it well, thetr 
put in your cherries, let your ſugar boil over 
them, the next morning ftrain them, and to 
every pound of the ſyrup put half a pound more 
ſugar, let it boil a little thicker, then put in 
| | your 
2 ; 
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your cherries, and let them boil gently, the next 
day ſtrain them, and dry them in a ſtove, and 
turn them every day. 


A ſecond Way to dry CuxkxRIES. 

STONE a pound and half of cherries, put 
them in a preſerving pan with a little water, 
when they are ſcalding hot put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
again, beat and fift half a pound of double re- 
W fined ſugar, ſtrew it betwixt every lay of cher- 

ries, when it is melted fet them on the fire, and 
make them ſcalding hot, let them ſtand till they 
are cold, do fo twice more, then drain them 
from the ſyrup, and lay them ſeparately to dry 
dip them in cold water, and dry them with a 
cloth, ſet them in the hot ſun to dry as before, 
and keep them in a dry place till you want touſe 
them, 


To dry GREEN Gact PLUMs. 


MAKE a thin ſyrup of half a pound of ſingle 
fined ſugar, ſkim it well, lit a pound of 
ms down the ſeam, and put them in the 
rup, keep them ſcalding hot till they are ten- 
er, they muſt be well covered with ſyrup, or 
hey will loſe their colour, let them ſtand all 
ght, then make a rich ſyrup; to a pound of 
vuble refined ſugar put two ſpoonfuls of water, 
im it well, and boil it almoſt to a candy, when 
is cold, drain your plums out of the firſt 
'up, and put them in the thick ſyrup, be ſure 
dhe ſyrup cover them, ſet them on the fire to 
R. ſcald 


* 
| 


them, and as ſoon as you find the ſkin will come 


in a marble mortar to a pulp, boil half a pound 
of double refined ſugar, with a ſpoonful of w- 
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ſoald till they laok clear, then put them in 2 
china bowl, when they have ſtood a week take 
them out, and lay them on china diſhes, dry 
them in a ſtove, and turn them once a day til 
they are dry.---If you would have them green, 
ſcald them with vine leaves, the ſame way as the 


green gages are done. 


| To make APRICOT Cakes. 6 
TAKE a pound of nice ripe apricots, ſcald 


off, peel them and take out the ſtones, beat them 


ter, ſkim it exceeding well, then put in the pulp 


of your apricots, let them ſimmer a quarter of 


an hour over a flow fire, ſtir it ſoftly all-the 
time, then pour it into ſhallow flat glaſſes, tur 
them out upon glaſs plates, put them in a ſtoje 
and turn them once a day till they are dry. 


To burn ALMONDS. 


TAKE two pounds of loaf ſugar, two poutid 
of almonds, put them in a ſtew pan with a p 
of water, ſet them over a clear coal fire, | 
them boil till you hear the almonds crack, tak 
them off and ſtir them about till they are qui 
dry, then put them in a wine ſieve, and fiſt: 


the ſugar from them, put the ſugar into the p LI 
2 with a little water, give it a boil, put ſ m 
poonfuls of ſcraped cochineal to the ſugar oh 7 


colour it, put the almonds into the pan, ke 
ſtirring them over the fire till they are quited 


| 
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put them into a glaſs and they will keep twelve 
months. - 72 57% 1208 nates od, and 
To dry Damsows. 11. 4013 
GET your damſons when they are full ripe, 
ſpread them on a coarſe cloth, ſet them in a very 
cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in an- 
other cool oven for a day or two longer, till they 
are pretty dry, then take them out, and lay them 
in a dry place; they will eat like freſh plums in 
the winter. | | 0 


To candy GIN GER. 
BEAT two pounds of fine loaf ſugar, put 


one pound in a toſſing pan, with as much water 
as will diſſolve it, with one ounce of race ginger 
grated fine, ſtir them well together over a very 
low fire till the ſugar begins to boil, then ſtir 
in the other pound, and keep ſtirring it till it 
grows thick, then take it off the fire, and drop 
it in cakes upon earthen diſhes, ſet them in a 
warm place to dry, and they will look white, and 
be very hard and brittle. | 


» To make OR ANGE Cuies. 


TAKE the beſt Seville oranges, pare them 
alant, a quarter of an inch broad, if you can 
keep the paring whole, it looks much prettier, 
when you have pared them all, put them in falr 
and ſpring water for a day or two, then boil 
them in a large quantity of ſpring water till 

R 2 they 
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they) are tender then drain them on a ſteve, hay 
ready a thin ſyrup, .fiade of a quart of water, 
and a pound of fine ſugar, boil them (a few at 
a time to keep them from breaking) till they 
look clear, then put them into a ſyrup made of 
fine loaf ſugar, with as much water as will gif. 
ſalve it, and boil them to a candy height, whey 
you take them up, lay them on ſieves, and grate 
double refined ſugar all over them, and put theq 
in a ſtove, or by the fire to dry, and keep them 
in a dry place for uſe. 


Too dry CURRANTS in Bunches. 


WHEN the currants are ſtoned and tied up 1; 
in bunches, to every pound of currants, take a WM 1 
pound and a half of ſugar, and to every pound Ml d. 
of ſugar, put half a pint of water, boil the ſyrup 
very well, lay your currants in it, ſet them on 
the fire, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand til 
the next day, then make them ſcalding hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthen plates, 
and fift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on ſieves 


but do not turn them till the upper fide is diy in, 
then turn them, and ſift the other ſide well wii let 
ſugar; when they are quite dry, lay them be. till 
twixt papers. 79903. 31431 Inn 74 a let 
los 21 4,3 44910 | thet 
To dry ApRICOTSs. * 
4121 % r T 
TAKE a pound of apricots, pare and ſtoſ on 


them, put them in your toſſing pan, poun 0 
5 


little cochineal. 
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ſift half a pound of double refined ſugar, ftrew 


a little amongſt them, and lay the reſt over them; 
let them ſtand twenty-four hours, turn three or 
four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are cold 
take them out, and lay them on glaſſes, put 
them into a ſtove, and turn them every half 


hour, the next day every hour, and after as you 
6 1 ö JAS 


LEMON DRoPSs.i 


DIP a lump of treble refined. loaf ſugar in 
water, boil it ſtiffiſn, take it off, rub it with the 
back of a filver ſpoon to the ſide of ybur pan, 


then grate in ſome lemon peel, boil it up,” and 


drop it on paper; if you want it red put in a 


- 


- * e , , 
* A : 1498 174 k . , * 
3 % 3 *.\ mi 2 1 4 
* Toodry Pracnes: . 
+4 4 5 — 7 R % 3 * SE 


I en enn T7 anos og din i 25v0% 
» PARE and ſtone the largeſt Newington 


peaches, have ready a ſauce. pan of boiling water, 
put in the peaches, let them boil till they are 
tender, lay them on a ſieve to drain, then weigh 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar, 


let them lie, two or three hours, then boil them 


ill they are clear, and the ſyrup pretty thick, 
let them ſtand all night covered cloſe, ſcald 
them very well, then take them off to cool, 
then ſet them on again, till the peaches are 
thoroughly hot, do this for three days, lay them 
on plates to dry, and turn them every day. 

_ To 
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3} | v2 1 900 IH, 
To candy, ANGELICA. 
TAKE it when young, cut it in lengths, cover 
it cloſe, and boil it till it is tender, peel it and 
put it in again, let it ſimmer and boil till it is 
green, then take it up, and dry it with a cloth; 


to every pound of ſtalks put a pound of ſugar; 
put your ſtalks into an earthen pan, beat the 


tugar and ſtrew over them, let it ſtand two days, 


then boil it till it is clear and green, put it ina 
cullendar to drain ; beat a pound of ſugar to ſupar 
again, ſtrew it on your angelica, lay it on plates 
to dry, and ſet them in the oven after the pie 
are drawn.—Three pounds and a half of ſugar 
is enough to four pounds of ſtalks. 


To candy LEMON or ORANGE PEEL. 


CUT your lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into a 
pretty ſtrong ſalt and hard water fix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out and lay them 
on a hair ſieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water; 
put in your peels and boil them half an hour, 
or till they look clear, have ready a thick ſyrup 
made of fine loaf ſugar, with as much water a 
will diffolve it, put in your peels, and boil them 
over a flow fire, till you ſee the ſyrup candy 
about the pan and peels, then take them out, 
and grate fine ſugar all over them, lay them on 
a hair ſieve to drain, and ſet them in a ſtove, ot 
betore the fire to dry, and keep them in ow. 
| place 


| 
| 
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lace for uſe. N. B. Don't cover your ſauce 
pan when you boil either lemons or oranges. 


To boil SUGAR Candy Height. 
PUT a pound of ſugar into a clean toſſing 


pan, with half a pint of water, ſet it over a ve 
clear ſlow fire, take off the ſcum as it ariſes, boil 
it till it looks fine and clear, then take out a lit- 


tle with a filver ſpoon; when it is cold, if it will 
draw a thread from your ſpoon, it is boiled high 


enough for any kind of ſweetmeat, then boil 
your ſyrup, and when it begins to candy round 
the edge of your pan, it is candy height. 

N. B. It is a great fault to put any kind of 
ſweetmeats into too thick a ſyrup, eſpecially at 
the firſt, for it withers your fruit, and takes off 
both the beauty and flavour. 


CHAP. ©. 


Obſervations upon CREAMS, CUSTARDS, and 


'CHEESE-CAKES, 


HEN you make any kind of creams and 
cuſtards, take great care your toſſing pan 


be well tinned, put a ſpoonful of water in it, .to 


prevent the cream from ſticking to the bottom 
of your pan, then beat your yolks of eggs, and 
ſtrain out the threads, and follow the directions 


of your receipt. As to cheeſe-cakes they ſhould 
not be made long before you bake them, parti- 


R 4 cularly 


* 
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cularly almond or lemon cheeſe-cakes, for tang, 
ing makes them oil and grow ſad, a moderate 
oven bakes them beſt, if it is too hot it burns 
them and takes off the beauty, and a very flow 
oven makes them ſad and look black; make 
your cheeſe-cakes up juſt when the oven is of x 
proper heat, and they will riſe well and be gf g 
proper colour, | 


To make PisTACno CR ux. 
TAKE half a pound of piſtacho nuts, take 


out the kernels, beat them in a mortar with a 
ſpoonful of brandy, put them into a toſſing pan, 
with a pint of good cream and the yolks of two 
eggs beat fine, ſtir it gently over a very ſlow fire 
till it grows thick, then put it into a china ſou 

plate, when it grows cold, ſtick it all over with 
ſmall pieces, and ſerve it up. . 


To make Chocol ATT CREAM. 


SCRAPE fine a quarter of a pound of the beſl 
chocolate, put to it as much water as will dif 
ſolve it, put it in a marble mortar, beat it half 
an hour, put in as much fine ſugar as will ſweeten 
it and a pint and a half of cream, mill it, and 
as the froth riſes lay it on a fteve, put the te- 
mainder part of your cream in poſſet glaſſes, and 
lay the frothed cream upon them.——-It makes 
a pretty mixture upon a ſet of ſalvers. 


ENGLISH HOUSE. 
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926 To make SPANISH CREAM. 
-DISSOLVE in a re of a pint of roſe 
water, three quarters of an ounce of iſinglaſs cut 
mall, run it through a hair ſieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
your taſte, dip the diſh in cold water before you 
W put in the cream, then cut it out with a jigging 
ron, and lay it in rings round different coloured 
ſweetmeats. | 


To make IcE CREAM. 


PARE, ſtone, and ſcald twelve ripe apricots, 
beat them fine in a marble mortar, put to them 
fix ounces of double refined ſugar, a pint of 
ſealding cream, work it through a hair ſieve, put 
it into a tin that has a cloſe cover, ſet it in a tub 
of ice broken ſmall, and a large quantity of falt 
put amongſt it, when you ſee your cream grow 
thick round the edges of your tin, ſtir it, and 
ſet it in again till it grows quite thick, when 
your cream is all froze up, take it out of your 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid, and have ready 
mother tub with ice and ſalt in as before, put 
jour mould in the middle, and lay your ice un- 
der and over it, let it ſtand four or five hours, 
dip your tin in warm water when you turn it 


Wout; if it be ſummer, you muſt not turn it out 
al the moment you want it; you may uſe any 
ſort 
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fort of fruit if you have not apricots, only ob. f 
ſerve to work it fine. Ke 


To make CLOTTED CREAM. 


PUT one tea ſpoonful of earning into a quart 
of good cream, when it comes to a curd break 
it very carefully with a filver ſpoon, lay it upon 
a ſieve to drain a little, put it into a china ſoup 
plate, pour over it ſome good cream, with the! 
juice of raſpberries, damſons, or any kind of 4 
fruit to make it a fine pink colour, ſweeten it to 1 
your taſte, and lay round it a few ſtrawberry 5 
leaves.—It is proper for a middle at ſupper, « I ** 


a corner at dinner. e 
you 

To make HARTSHORN CREAM. 7, 
TAKE four ounces of hartſhorn ſhavings, N 


boil them in three pints of water till it is reduced 
to half a pint, run it through a jelly bag, pu 
to it a pint of cream, let it juſt boil up, the 
put it into gelly glaſſes, let it ſtand till it i 
cold, by dipping your glaſſes into ſcalding wate 
it will ſlip out whole, then ſtick them all over 
with ſlices of almonds cut length-ways: it eat 
well with white wine and ſugar, like flummery 


To make RIBBAND CREAM. 


TAKE eight quarts of new milk, ſet it ol 
the fire, when it is ready to boil put in a qual 
of good cream, earn it, and pour it into a arg T 
bow], let it ſtand all night, then take off thn, + 
cream, and lay it on a fieve to drain, cut it 


3 


am, 
tu beds 
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he ſize of your glaſſes, and lay red, green. or 


coloured ſweetmeats between every layer of 
cream. 


To make LEMON CREAM. 

TAKE a pint of ſpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of ſix eggs very well, mix 
the whites with the water and lemon, put ſugar 
o your taſte, then ſet it over the fire, and kee 
firring it till it thickens, but don't let it boil, 
train it through a cloth, beat the yolks of ſix 
eggs, put it over the fire till it be quite thick, 


then put it into a bowl to cool, and put it in 
your glaſſes, | 


J) mate STEEPLE CREAM with WINE SOURS. 


TAKE one pint of ſtrong clear calf's-foot 
jelly, the yolks of four hard eggs, pounded in 
z mortar exceeding fine, with the juice of a 


"MW 6cville orange, and as much double refined ſugar 
Ms vill make it ſweet, when your jelly is warm 
5 put it in, and keep ſtirring it till it is cold and 


grows as thick as cream, then put it into jelly 
glaſſes, the next day turn it out into a diſh with 
preſerved wine ſours, ſtick a ſprig of myrtle in 


the top of every cream, and ſerve it up with 
lowers round it. 


% 


To make RASPBERRY CREAM. 


TAKE a quart of raſpberries, or raſpberry 
am, rub it through a hair ſieve to take out the 
eds, mix it well with your cream, put in as 


much 
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fort of fruit if you have not apricots, only ob. 


ſerve to work it fine. | 


To make CLOTTED CREAM. 


PU one tea ſpoonful of earning into a quart 
of good cream, when it comes to a curd break 
it very carefully with a filver ſpoon, lay it upon 
a ſieve to drain a little, put it into a china 2 
plate, pour over it ſome good cream, with the 
Juice of raſpberries, damſons, or any kind of 
fruit to make it a fine pink colour, ſweeten it to 
your taſte, and lay round it a few ſtrawberry 
leaves.—It is proper for a middle at ſupper, ot 
a corner at dinner. 


To make HARTSHORN CREAM. 


TAKE four ounces of hartſhorn ſhavings, 
boil them in three pints of water till it is reduced 
to half a pint, run it through a jelly bag, put 
to it a pint of cream, let it juſt boil up, then 
put it into gelly glaſſes, let it ſtand till it is 
cold, by dipping your glaſſes into ſcalding water 
it will ſlip out whole, then ſtick them all over] 
with flices of almonds cut length-ways : it cats 
well with white wine and ſugar, like flummery. 


pre 
To make RIBBAND CREAM. ud 
TAKE eight quarts of new milk, ſet it on 
the fire, when' it is ready to boil put in a quar 
of good cream, earn it, and pour it into a largl 7 
bowl, let it ſtand all night, then take off t1F. 
cream, and lay it on a ſieve to drain, cut it Us 


3 the 
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the ſize of your glaſſes, and lay red, green, or 
coloured ſweetmeats between every. layer of 
cream. 


To make LEMON CREAM. 

TAKE a pint of ſpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of ſix eggs very well, mix 
the whites with the water and lemon, pat ſugar 
W to your taſte, then ſet it over the fire, and keep 
ſtirring it till it thickens, but don't let it boil, 
ſtrain it through a cloth, beat the yolks of fix 
eggs, put it over the fire till it be quite thick, 


your glaſſes, 


T make STEEPLE CREAM with WINE SOURS. 


TAKE one pint of ſtrong clear calf's-foot 
jelly, the yolks of four hard eggs, pounded in 
a mortar exceeding fine, with the juice of a 


is will make it ſweet, when your jelly is warm 
put it in, and keep ſtirring it till it is cold and 
grows as thick as cream, then put it into jelly 
glaſſes, the next day turn it out into a diſh with 
preſerved wine ſours, ſtick a ſprig of myrtle in 


the top of every cream, and ſerve it up with 
lowers round it. 


Jar 


To make RASPBERRY CREAM. 
12 a 


% 


tim, rub it through a hair ſieve to take out the 
wa kcds, mix it well with your cream, put in as 


much 


— — — — 


then put it into a bowl to cool, and put it in 


— ———— 
. 


— — 


Seville orange, and as much double refined ſugar 


che TAKE a quart of raſpberries, or raſpberry 
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and eight ounces of ſugar, beat the whites of 


grows thick and white, rain it through a gauzt 
fieve, ſtir it till it is cold, then beat the yolks & un 
five eggs exceeding well, put it in your toſſing ltraj 


much loaf ſugar. as will make it pleaſant," then Ml x 
put it into a. milk pot to raiſe a froth with a cb . 
colate mill; as your froth riſes take it off with Ml # 
a ſpoon, lay it upon a hair ſieve, when you have Ml }: 
got what froth you have occaſion for, put the 
remainder of your cream into a deep china dih Wl - 
or punch bowl, put your frothed cream upon it 
as high as it will lie on it; then ſtick a light flower Ml -- 
in the middle and ſend it up;—lIt is prope ſor n. 
a middle at ſupper, or a corner at dinner. WM 6 
+ #23] BOY. WOIs > "6K 27 1099 
2 {162 Te 91 LEMON CREAM with PEEL, fid3000) 0 
501L a pint of cream, when it is half cold 9 
put in the yolks of four eggs, tir it till it ö 
cold, then ſet it over the fire, with four ounces 10 
of loaf ſugar, a tea ſpoonful of: grated: lemon Jo 
peel, ſtir them till it is pretty hot, take it off 
the fire and put it in a baſon to cool, when it i 
cold put it in ſweetmeat glaſſes, lay paſte knots, 
or lemon peel cut like long ftraws over the tops M 
of your glaſſes. —lIt is proper to be put upon ſro 
bottom ſalver amongſt jellies and whips. - IM [po 
ORANGE CREAM. 2: n211 be 
ae ers ap 0 


TAE the juice of four Seville oranges, and |; i 
the out- rind of one pared exceeding fine, put din. 
them into a toſſing pan with one pint of water, 


five eggs, ſet it over the fire, ſtir it one way till it 


= 


pa 
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rag, with the cream, (tir. it over a very ſlow fire 
ill it is ready to boil, put it into a baſon to cool, 
aud ir. it till it is quite cold, then put it into 

Send it in upon a falyer with whips 


* 


ly glaſſes: 


=> | To make BuknT CREAM. 5 
30O1L a pint of cream with ſugar, and a lit- 
tle lemon peel ſhred fine, then beat the yolks of 
ix and the whites of four eggs ſcparately, when 
your cream is cooled, put in your eggs, with a 
ſpoonful of orange flower water, and one of fine 
four, ſet it over the fire, keep ſtirring it till it 
is thick, put it into a diſh ; when it is cold ſift 
2 quarter of a pound of ſugar all over, hold a 
hot ſalamander over it till it is very brown, and 
looks like a glaſs plate put over your cream, 


4 


To mate LA POMPADOUR CREAM. 


BEAT the whites of five eggs to a ſtrong 
froth, put them into a toſſing pan, with two 
ſpoonfuls of orange flower water, two ounces of 
ſugar, ſtir it gently for three or four minutes, 
then pour it into your diſh, and pour good 
melted butter over it, and ſend it in hot. 
lt is a pretty corner diſh for a ſecond courſe at 
dinner. 435 


To make Tea Crram. - 
TO half a pint of milk put a quarter of an 
dunce of fine hyſon tea, boil them together, 
train the leayes OUT, and put to the milk mes 
. — 
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pint of cream, and two tea ſpoonfuls of rennet; 
ſet it over ſome hot embers in the diſh you ſend 
it to table in, and cover it with a tin plate; 
when it is thick it is enough. Garniſh with 
ſweetmeats and ſend it up. 00 


To make King WILLIAu's CREAM, 


BEAT the whites of three eggs very well, 
then ſqueeze out the juice of two large or three 


ſmall lemons; take two ounces more than the! 


weight of the juice of double refined ſugar, and 
mix it together with two or three drops of orange 
flower water, and five or fix ſpoonfuls of fair 
ſpring water, when all the ſugar is melted, put 
in the whites of the eggs into the pan and the 
juice, ſet it over a flow fire, and keep ſtirring it 
till you find it thicken, then ſtrain it through x 
coarſe cloth quick into the diſh. 


Snow and CREAM, a pretty Supper Diſh. 


MAKE a rich boiled cuſtard and put it in 
the bottom of your china or glaſs diſh, then 


take the whites of eight eggs beat with roſe} 


water and a ſpoonful of treble refined ſugar, till 

it is a ſtrong froth ; put ſome milk and water 

into a broad ſtew pan, and when it boils, take 

the froth off the eggs and lay it on the milk and 

water, and let it boil once up; take it off care- 
fully, and lay it on your cuſtard, 


To 
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To make CREAM CHEESE. | | 
PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a ſieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the fieve again, and put 
on it a two pound weight, ſprinkle a little falt 
on it and let it ſtand all night, then lay it on a 
board to dry, when dry lay a few ſtrawberry 
leaves on it, and ripen it between two pewter 


diſhes in a warm place, turn it, and put on freſh 
leaves every day. A KINO 


To make a T RIFLE. 


PUT three large mackroons in the middle of 
your diſh, pour as much white wine over them 
as they will drink, then take a quart of cream, 
put in as much ſugar as will make it ſweet, rub 
your ſugar upon the rind of a lemon, to fetch out 
the eſſence, put your cream into a pot, mill it 
to a ſtrong froth, lay as much froth upon a fieve 
as will fall the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſugar to your taſte, 
kt them over a gentle fire, ſtir it one way till it 
is thick, then take it off the fire, pour it upon 
your mackroons, when it is cold put on-your 
frothed cream, lay round it different coloured 


lweetmeats, and ſmall ſhot comfits in, and 
figures or flowers. 


Al- 
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pP a quart of cream into a toffing pan; 4 


Al Mox p CUusTARDSs. 


ſtick of cinnamon, a blade or two of mace, bail 
it and (et it to cool, blanch two ounces of al monds, 
beat them fine in a marble mortar with roſe wa. 
ter, if you like a ratafia taſte, put in a few apt 
cot kernels or bitter almonds, mix them with 

your cream, [weeten it to your taſte, ſet it on 3 
ſlow fire, keep ſtirring it till it is pretty thicl.” 
if you let it boil it will curdle, pour it into 
cups, &c. | 


To make LEMON CUSTARDS. 


TAKE a pint of white wine, half a pound of 
double refined ſugar, the juice of two lemons, (ox 
the out-rind of one pared very thin, the inner- of 
rind of one boiled tender and rubbed through 2 bea 
fieve, let them boil a good while, then take out [po 
the peel and a little of the liquor, ſet it to cool, e. 
pour the reſt into the diſh you intend for it; beat ¶ 
four yolks and two whites of eggs, mix them fre, 
with your cool liquor, ſtrain them into your Hof 
diſh, tir them well up together, ſet them on a Wiler 
flow fire, or boiling water to bake as a cuſtard, F 
when it is enough, grate the rind of a lemon 
all over the top; you may brown it over with 


a hot falamander, — It may be eat either hot or F.-., 
cold. 1 65 
5 To make ORANGE CUSTARDS. | * 
BOIL the rind of half a Seville orange ver) tere 
tender; beat it in a marble mortar till it is very Nye 


fine, If er 
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fine, put to it one ſpoonful of the beſt brandy, 
the juice of a Seville orange, four ounces of loaf 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they are cold, put them in cuſtard cups, and 
ſet them in an earthen diſh of hot water, let 
them ſtand till they are ſet, then take them out, 
and ſtick preſerved orange on the top, and ſerve 
them up either hot or cold. — It is a pretty cor- 
ner diſh for dinner, or a fide diſh for ſupper. 


To make a common CUSTARD. 


TAKE a quart of good cream, ſet it over a 
low fire, with a little cinnamon, and four ounces 
of ſugar ; when it has boiled, take it off the fire; 
beat the yolks of eight eggs, put to them a 
ſpoonful of orange flower water, to prevent the 
cream from cracking, ſtir them in by degrees as 
jour cream cools, put the pan over a very flow 
fire; ſtir them carefully one way till it is al- 
moſt boiling, then put it into cups, and ſerve 
Item up. N 


% 


To make a BEEST CUSTARD. 


TAKE a pint of beeſt, ſet it over the fire 
wth a little cinnamon, or three bay leaves, let 
be boiling hot, then take it off, and have ready 
Wn'x-d one ſpoonful of flour, and a ſpoonful of 
Wick cream, pour your hot beeſt upon it by 
egrees, mix it exceeding well together, and 
) Wiccten it to your taſte ; you may either put it 
en cruſts or cups, or bake it. 
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To make an APPLE FLOATING ISLAND, 


BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the pulp 
through a fieve with the back of a wooden | 
ſpoon, then beat it up light with fine ſugar well | 
ſifted, to your taſte; beat the whites of four 
eggs with orange flower water in another bowl 


jelly, or what you pleaſe. 


till it is a light froth, then mix it with your 


apple a little at a time till all is beat together, 
and exceeding light; make a rich boiled cuſ- 
tard, and put it in a china or glaſs diſh, and lay} 
the apples all over it. Garniſh with currant 


To make FAIRY BUTTER. 


TAKE the yolks of four eggs boiled hard, 
a quarter of a pound of butter, beat two ounce 
of ſugar in a large ſpoonful of orange flower 
water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub it through 
a cullendar upon a plate; it looks very pretty. 


, oc OD 


To make ALMOND CHEEsE-CAKES. 


TAKE four ounces of Jordan almonds 
blanch them and put them into cold water, be: 
them with roſe water in a marble mortar, 0 
wooden bow], with a wooden peſtle, put to it fol 


ounces of ſugar, and the yolks of four eg © 
beat fine, work it in the mortar or bowl, till] 
becomes white and frothy, make a rich p 
paſte, which muſt be made thus: Take half 
pound of flour, a quarter of a pound of butt up 
en 
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tub a little of the butter into the flour, mix it 
Riff with a little cold water, then roll your paſte 
ſtraight out, ſtrew over a little flour, and lay 
over it in thin bits one third of your butter, throw 
a little more flour over the butter, do ſo for 
three times, then put your paſte in your tins, 


fill them and grate ſugar over them, and bake 
them in a gentle oven. 


To make BREAD CHEESE-CAKES. 


SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat them well 
together, put in halt a pound of currants well 
waſhed, and dried before the fire, and a ſpoon- 


ful of brandy, or white wine, and bake them 
in raiſed cruſts, or petty pans. 


To make CITRON CHEESE-CAKES. 


eggs, mix them with your cream when it is cold, 
then ſet it on the fire, let it boil till it curds, 
nas blanch ſome almonds, beat them with orange 
hea flower water, put them into the cream, with a 
few Naples biſcuits, and green citron ſhred fine, 


ſweeten it to your taſte, and bake them in tea 
cups. 


To make Rice CHEESE-CAKES. 


BOIL four ounces of rice till tender, put it 
upon a ſieve to drain, put in four eggs well beat- 
en, half a pound of butter, half a pint of cream, 


BOIL a quart of cream, beat the yolks of four 
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fix ounces of ſugar, a nutmeg grated, and a plaſz | 
of ratafia water, or brandy : beat them all toge- 
ther, and bake them in raiſed cruſts. 


To mate CURD CHEESE-CAKES. 


TAKE halfa pint of good curds, beat them 
with four eggs, three ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia, | 
roſe, or orange water, put to them a quarter of 
a pound of ſugar, half a pound of currants well 
waſhed and dried before the fire, mix them all 
well together, and bake it in petty pans, with a | 
good cruſt under them. | 


# 
To make ORANGE CRUMPETS. 


WW, 


TAKE a pint of cream, and a pint of new | 
milk, warm it, and put in alittle-cunnet, when 
it is broke, ſtir it gently, lay it on a cloth to drain 
all night, then take the rinds of three oranges, } 
boiled as for preſerving in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut-} 
meg, juice of lemon, or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, 
and put ſack and ſugar over them. — Some put 
flices of preſſed oranges among them. 


To make CHEESE-CAKES. 


SET a quart of new milk near the fire, witli 
a ſpoonful of runnet, let the milk be blood warmy 
when it 1s broke, drain the curd through a coarls 


cloth, now and then break the curd gently wit 
out 
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your fingers, rub into the curd a quarter of a 
pound of 'butter, a quarter of a pound of ſugar, 
a nutmeg and two Naples biſcuits grated, the 
yolks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe water, and two of ſack, clean 
fix ounces of currants very well, put them into 
your curd, and mix them all well together. 


To make CuURD Purrs. 


TAKE two quarts of milk, put a little run- 
netin it, when it is broke, put it in a coarſe cloth 
to drain, then rub the curd through a hair ſieve 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated, 
a ſpoonful of wine, and ſugar to your taſte, rub 
your cups witn butter, and bake them a little 
more than haif an hour. 


Jo make EGG CHEESE. 


BEAT fix eggs well, put them into three 
gills of new milk, ſugar, cinnamon, and lemon 
peel to your taſte, ſet it over the fire, keep ſtir- 
nng it, and ſqueeze a quarter of a lemon in it to 
urn it to cheeſe, let it turn into what ſhape you 
would have it, when it is cold, turn it out, pour 
over it a little almond cream, made of {ſweet 
almonds beat fine with a little cream, then put 
them into a pint of cream, let it boil and ſtrain 
it, put to it the yolks of three eggs well beat, 
let it over the fie, and make it like a cuſtard. 


8 3 To 


— 


—— 
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To make a LoAF RoYAL. | 


TAKE a French roll, raſp 1 it, cut off the bot. 
tom cruſt, and lay it in a pan, with the bottom 
upwards, boil a pint of cream, put to it the 
yolks of two eggs, a little cinnamon, orange 
flower water, and ſugar to your taſte, when it 
is cold, pour it upon the roll, let it ſtand in all 
night to ſteep, then make a very good cuſtard of | 
cream, a little ſack, orange flower water, and 
ſugar, put the roll into a diſh, with ſome good 
paſte round the edge, and pour your cuſtard upon 
it; you may lay lumps of marrow in the cuſtard, | 
and ſtick long flips of citron and orange peel in 
the loaf, then ſend it to the ovens, a x little: time 
will bake it. / 


75 make a PRINCE Lor. 


TAKE ſmall French rolls, about the fize of 
an egg, cut a ſmall round hole in the top, take 
out all the crumbs, fill them with almond cul- 
tard, lay over it currant jelly, in thin ſlices, beat 
the white of an egg, and double refined ſugar 
to a froth, and ice them all over with it; . 
is a pretty diſh. ET 


79 make a DRUNKEN Loar. 


TAKE a French roll hot out of the oven, 
raſp it, and pour a pint of red wine upon it, and 
cover it cloſe up for half au hour, boil one ounce 
of maccarony in water, till it is ſoft, and lay it 
upon a ſieve to drain, then put the ſize of a wal: 
nul 
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nut of butter into it, and as much thick cream 
as it will. take, then ſcrape in fix ounces of par- 
meſan cheeſe, ſhake it about in your toſſing 
pan, with the maccarony, till it be like a fine 
cuſtard, then pour it hot upon your loaf ; brown 
it with a ſalamander, and ſerve it up.—lt is a 


pretty diſh for ſupper. 


To make SNOW BALLS. 


PARE five large baking apples, take out the 
cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
paſte, and roll your apples in it, and make your 
cruſt of an equal thickneſs, and put them in a 
tin dripping pan, bake them in a moderate oven, 
when you take them out, make iceing for them 
the ſame way as for the plum cake, and ice them 
all over it with about a quarter of an inch thick, 


ſet them a good diſtance from the fire till they 


are hardened, but take care you don't let them 
brown, put one in the middle of a china diſh, 
and the other five round it. Garniſh them with 
green ſprigs and ſmall flowers. — They are pro— 
per for a corner, for either dinner or ſupper. 


To make FRIED ToasT. 


CUT a ſlice of bread about half an inch thick, 
iteep it in rich cream, with ſugar and nutmeg 
to your taſte, when it is quite ſoft, put a good 
lump of butter into a tofiing pan, fry it a fine 
brown, lay it on a diſh, and pour wine ſauce 
over it and ſerve it up. | 
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Bo "CHAP. XI. ow 


Obſervations upon CAKES. 


HEN you make any kinds of cakes, be 
ſure that you get the things ready be- 
fore you begin, then beat your eggs well, and I , 
don't leave them till you have finiſhed the cakes, 
or elſe they will go back again, and your cakes 
will not be light; if your cakes are to have but. } 
ter in, take care you beat it to a fine cream be. I ,. 
fore you put in your ſugar, for if you beatit I, 
twice the time, it will not anſwer ſo well: as ” 
to plum-cake, ſeed- cake, or rice-cake, it is In 
beſt to bake them in wood garths, for if you I ;, 
hake them in either pot or tin, they burn the II ., 
outſide of the cakes, and confine them ſo that I j, 
the heat cannot penetrate into the middle of . 
your cake, and prevents it from riſing : bake all 
kinds of cake in a good oven, according to the I 7, 
ſize of your cake, and follow the directions of 
your receipt, for though care hath been taken 
to weigh and meaſure every article belonging fro 
to every kind of cake, yet the management and Nuit 


the oven mult be left to the maker's care. Jl! 
beg 
To make a BRI DE CAKE. Iss e 


TAKE four pounds of fine flour well dried, 
four pounds of freſh butter, two pounds of loaf %, 
ſugar, pound and ſift fine a quarter of an ounce 
cf mace, the ſame.of nutmegs, to every pound I B 
of flour put eight eggs, wath four pounds of it! 


curtants, pick them well and dry them . aue 
3 the 
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the fire, blanch a pound of ſweet almonds (and 
cut them lengthway very thin) a pound of 
citron, one pound of candied orange, the ſame 
of candied lemon, half a pint of brandy ; firſt 
work the butter with your hand to a cream, then 
heat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 
them with your ſugar and butter, beat your 
yolks half an hour at leaſt, and mix them with 
your cake, then put in your flour, mace, and 
nutmeg, keep beating it well till your oven 1s 
ready, put in your brandy, and beat your currants 
and almonds lightly in, tie three ſheets of paper 
round the bottom of your hoop to keep it from 
running out, rub it well with butter, put in your 
cake, and lay your ſweetmeats in three lays, with 
cake betwixt every lay, after it is riſen and co- 
loured, cover it with paper before your oven is 


ſtopped up; it will take three hours baking. 


e Y 7omake ALMonD IctinG for the BRIDRB CARE. 


n BEAT the whites of three eggs to a ſtrong 
12 Yiroth, beat a pound of Jordan almonds very fine 
nd nich roſe water, mix your almonds with the eggs 


ightly together, a pound of common loaf ſugar | 


beat fine, and put in by degrees; when your cake 
Is enough, take it out and lay your iceing on, 
4 len put it to brown. 
ed, 


oat N make SUGAR IceinG for tbe BRIDE CAKE, 
nce | 


undY BEAT two pounds of double refined ſugar, 


otYvith two ounces of fine ſtarch, ſift it through a 


foro Fuze ſieve, then beat the whites of five eggs 
the with 
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with a knife upon a pewter diſh half an hour; 
beat in your ſugar a little at the time, or it wil! 
make the eggs fall, and will not be ſo good a 
colour, when you have put in all your ſugar, | 
beat it half an hour longer, then lay it on your al.. } 
mond iceing, and ſpread it even with a knife; if 
it be put on as ſoon as the cake comes out of the } c 


oven, it will be hard by that time the cake s MY, 
To make a good PLUM CAKE. | T 
TAKE a pound and a half of fine flour well y 
dried, a pound and half of butter, three quar- I 
ters of a pound of currants waſhed and well Y © 


picked, ſtone half a pound of raiſins, and ſlice 
them, eighteen ounces of ſugar beat and ſifted, 
fourteen eggs, leave out the whites of half of 
them, ſhred the peel of a large lemon exceed- 
ing fine, three ounces of candied orange, the 
fame of lemon, a tea ſpoonful of beaten mace, 
half a nutmeg grated, a tea cupful of brandy, or 
white wine, four ſpoonfuls of orange flower: 
water ; firſt work the butter with your hand to 
a cream, then beat your ſugar well in, whiſk 
your eggs for half an hour, then mix them with, ſo 
your ſugar and butter, and put in your flour and i ter 
ſpices, when your oven is ready, mix your of 
brandy, fruit and ſweetmeats lightly in, then} ſug: 
put it in your hoop, and ſend it to the oven; it hoy 
will require two hours and a half baking. IH two 
will take an hour and a half beating. fore 
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To make a rich SEED Cake. 


TAKE a pound of flour well dried, a pound 
of butter, a pound of loaf ſugar beat and ſifted, 
eight eggs, two ounces of carraway ſeeds, ons 
nutmeg” grated, and its weight of cinnamon; 
firſt beat your butter to a cream, then put in 
your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, 
then beat the yolks half an hour, put it to the 


little before it goes to the oven, put it in the 
hoop and bake it two hours in a quick oven, and 
et it ſtand two hours, —lIt will take two hours 
beating. 


To make a WHITE Prum CARx. 


TO two pounds of fiower well dried, take a 


whites, beat in your flour, ſpices, and ſeeds, a - 


pound of ſugar beat and fifted, one pound of 
butter, a quarter of an ounce of mace, the ſame 
of nutmegs, ſixteen eggs, two pounds and a 
half of currants, picked and waſhed, half a 

und of candied lemon, the ſame of ſweet al- 
monds, half a pint of ſack or brandy, three 
ſoonfuls of orange flower water, beat your but- 
ter to a cream, put in your ſugar, beat the whites 
of your eggs half an hour, mix them with your 
ſugar and butter, then beat your yolks halt an 


bour, mix them with your whites, it will take 


two hours beating, put in your flour a little be- 
fore your oven is ready, mix your currants and 
al your other ingredients lightly in, juſt when 
jou put it in your hoop, —F'wo hours will bike 
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Tuo make little Pl uu Cares. 


. } 1 
: 48 n 5 


TAKE a. pound.,of flour, rub into it half } 
pound of butter, the ſame of ſugar, a little beaten 
mace, beat four eggs very well, (leave out half 
the whites) with three ſpoonfuls of yeſt, put to 
it à quarter of à pint of warm cream, ſtrain | 


them into your flour, and make it up light, ſet 


to the oven, put in three quarters of a pound 
currants. 


To make ORANGE CAKES, 


TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit. 
terneſs is gone off, ſcum them, then lay them 


on a clean napkin to dry, take all the ſeeds and 
fkins out of the pulp with a knife, ſhred the 
peels fine, put them to the pulp, weigh them, 


and. put rather more than their weight of fine 
ſugar into a toſſing pan, with juſt, as much water 
as will diſſolve it, boil it till it becomes a per- 
fect ſugar, then by degrees put in your orange 


peels and pulp, ftir them well before you ſet 


them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat-bottomed 
glaſſes, ſet them in a ſtove, and keep a conſtant 
moderate heat to them, when they are candied 
on the top, turn them out upon glaſſes. 


N. B. You may make lemon cakes the ſame! 


To 


way. 


it before the fixe to riſe, juſt before you 110 
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To make LEMON CAKE @ ſecond way. 

BEAT the whites of ten eggs with a whiſk 
for one hour with three ſpoonfuls of roſe or 
brange flower water, then put in one pound of 
loaf ſugar beat and ſifted, with the yellow rind 
of a lemon grated into it; when'it is well mixed 
put in the juice of half a lemon and the'yolks 
of ten eggs beat ſmooth, and juſt before you 
put it into the oven ſtir in three quarters of a 
pound of flour; butter your pan, and one hour 
will bake it in a moderate ven. 


. 2 71 
N. Ee”, 
® £ @® « ,4 14 


To make Rice CAKE. 


TAKE fifteen eggs, leave out one half of 
the whites, beat them exceeding well near an 
hour with whiſk, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf ſugar 
ſifted fine, beat it well in, then put in half a 
pound of rice flour, a little orange water er 
brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop 
and ſet them in a quick oven for half an hour. 


To make RATAFIA CAKES. 


TAKE half a pound of ſweet almonds, the 
lame quantity of bitter, blanch and beat them 
ine in orange, role, or clear water, to keep them 
irom oiling, pound and fift a pound of fine 
lugar, mix it with your almonds, have ready, 
yery well beat, the whites of four eggs, — 
them 
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them lightly with the almonds and ſugar, put it 
in a preſerving pan; and ſet it over a moderate 
fire, keep ſtirring it quick one way, until it i; 
pretty hot, when it is a little cool, roll it in 
ſmall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger; put them on 
ſugar papers, and ſift a little fine ſugar over them 
Juſt as you are putting them into a ſlow oven. 


To make RATAFIA CAKEs a ſecond Way. 


TAKE one pound and a half of ſweet al. 
monds, and half a pound of bitter almonds, o 
beat them as fine as poſſible with the whites of Wl t! 
two eggs, then beat the whites of five eggs to aW b: 
ſtrong troth, ſhake in lightly two pounds and 2 fc 
half of fine loaf ſugar beat and ſifted very fine, 
drop them in little drops the ſize of a put- 
meg, on cap paper, and bake them in a flac 
oven. 


To mate SHREWSBURY CAKES. 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, ons 
egg, fix ounces of loaf ſugar beat and fitted, hal 
an ounce of carraway ſeeds mixed into a paſte 
roll them thin, and cut them round with a ſmal 
glaſs, or little tins, prick them, and lay them 
ſheets of tin, and bake them in a flow oven. 


To make SHREWSBURY CAKES @ ſecond Wa) 


TO a pound of butter, beat and fift a poun 


of double refined ſugar, a little mace, and fo 
88 
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eggs, beat them all together with your hand till 
ix is very light and looks curdling, then ſhake in 
a pound and a half of fine flour, roll it thin, 
and cut it into little cakes with a tin, and bake 
them. 


To make BaTu Cakes, 


RUB half a pound of butter into a pound of 
flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to riſe, when you make them up, 
take four ounces of carraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into round cakes, the ſize of a French rol, 


bake them on ſheet tins, and ſend them in hot 
for breakfaſt. 


To make QUEEN CAKES. 
TAKE a pound of loaf ſugar, beat and ſift it, 


a pound of flour well dried, a pound of butter, 
eight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to a 
cream, then put in your ſugar, beat the whites 
of your eggs near half an hour, mix them with 
your ſugar and butter, then beat your yolks near 
half an hour, and put them to your butter, beat 
them exceeding well together, then put in your 
flour, ſpices, and the currants, when it is read 
tor the oven, bake them in tins, and duſt a little 
lugar over them. 


T3 
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To make @ common SEED CAKE. 


TAKE two pounds of flour, rub into it half , | 
nd of powdered ſugar, one ounce of carraway 
ſeeds beaten, have ready a pint of milk, with | 
half a pound of butter melted in it, and two 
ſpoonfuls of new harm, make it up into a paſte, | 
ſet it to the fire to riſe, flour your tin, and bake | 
it in a quick oven. a 
To make CREAM CAKES. 


BEAT the whites of nine eggs to a ſtiff 
froth, then ſtir it gently with a ſpoon, for fear 
the froth ſhould fall, and grate in the rinds of | 
two lemons, to every white of an egg, ſhake in 
ſoftly a ſpoonful of double refined ſugar ſiſted 
fine, lay a wet ſheet of paper on a tin, and drop 
the froth in little lumps on it with a ſpoon, a} 
ſmall diſtance from each other, and ſift a good! 
quantity of ſugar over them, ſet them in an oven 
after brown bread, make the oven cloſe up, and} 
the froth will riſe, when they are juſt coloured} 
they are baked enough, take them out and put} 
two bottoms together, and lay them on a ſieve, 
then ſet them in a cool oven to dry. You may 
lay raſpberry jam, or any other ſort of ſweetmeatsY B 
betwixt them before you cloſe the bottoms toge- Yu 
ther to dry. tin 
var 
FIth 
mo 
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To make little CURRANT CAKES. 


TAKE one pound and a half of fine flour 


dry it well before the fire, a pound of bo 
oy 


124418112 2a IG 
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half a pound of fine loaf ſugar well beat and 
| fifted, four yolks of eggs, four ſpoonfuls of 
roſe water, four ſpoonfuls of ſack, a little mace, 
and one nutmeg grated ; beat the eggs very well, 
and put them to the roſe water and ſack, then 
put it to the ſugar and butter; work them all 
together, ſtrew in the currants and the flour, 
being both made warm together before.—-This 
quantity will make fix or eight cakes; bake 
them pretty criſp, and a fine brown. 


To make PRUSSIAN CAKE. 


TAKE a pound of ſugar beat and ſifted; 
half a pound of flour dried, ſeven eggs, beat 


s yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 
of pound of almonds beat fine with roſe water; as 
bon as the whites are beat to a froth, put in all 
"MW the things except the flour and beat them to- 
od ether for half an hour, juſt before you ſet it in 
in the oven ſhake in the flour.---N.B. The whites 


nd yolks muſt be beat ſeparate, or it will be 


” quite heavy. 

2 | To make a CAKE without Butter. 

at BEAT eight eggs half an hour, have ready 
ge-Founded and fifted a pound of loaf ſugar, ſhake 


tin, and beat it half an hour more, put to it a 
garter of a pound of ſweet almonds beat fine, 
ith orange flower water, grate the rind of a 
mon into the almonds, and ſqueeze in the juice 
the lemon, mix them all together, and keep 
5 ED beating 
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beating them till the oven is ready, and juſt be. 
fore you ſet it in, put to it three quarters of x 
pound of warm dry fine flour; rub your hoop 
with butter; an hour and a half will bake it. 


To make BARBADOES JUMBALLS, 
BEAT very light the yolks of four eggs and 
the whites of eight with a ſpoonful of toſe | 
water, and duſt in a pound of treble refined | 
ſugar, then put in three quarters of a pound of 
the beſt fine flour, tir it lightly in, greaſe your 
tin ſheets, and drop them in the ſhape of a | 
macearoon, and bake them nicely. 


Fo make CHACKNELLS. 


TO a pint of blue milk put about two onnees | 
of butter, and a good ſpoonful of yeſt, make it 
juſt warm, and mix into it as much fine flour as} 
will make it a light dough, roll it out very thin, 
and cut it into long pieces two inches broad, 
prick them well, and bake them in a flow oven! 


upon tin plates. P 
J 

To make LIGHT W1Gs. E 

le 


TO three quarters of a pound of fine flourYY bu 
put half a pint of milk made warm, mix it in lem 
two or three ſpoonfuls of light barm, cover it up- 
ſet it half an hour by the fire to riſe, work 1 
the paſte four ounces of ſugar, and four ounce: 
of butter, make it into wigs with as little foul 
as poſſible, and a few ſeeds, ſet them in a quic 
oven to bake. 


N 


il 
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To mahe MACCAROONS. 


TO one pound of blanched and beaten ſweet 
almonds, put one pound of ſugar, and a little 
roſe water, to keep them from oiling, then beat 
the whites of. ſeven eggs to a froth, put them in 
and beat them well together, drop them on wafer 
paper, grate ſugar over them and bake them. 


To make SPANISH BISCUITS. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, beat 
the whites to a ſtrong froth, then beat them very 
well with your yolks and ſugar near half an hour, 
put in four ſpoonfuls of flour, and a little lemon 
cut exceeding fine, and bake them on papers. 


To make SPUNGE BISCUITS. 


BEAT the yolks of twelve eggs half an hour, 
put in a pound and a half of ſugar beat and ſift- 
ad, whiſk it well up till you ſee it riſe in bub- 
Y bles, beat the whites to a ſtrong froth, whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins; they require an hot oven, the 
nouth muſt not be ſtopped, when you put them 
nc unto the oven, duſt them with ſugar ; they will 
foul uke half an hour baking. 
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To nate LEMON BISCUITS. 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of Orange 
flower water, till they froth up, then put in a 
pound of loaf ſugar ſifted, beat it one way for 
half an hour or more, put in half a pound of 
flour, with the raſpings of two lemons, and the 


pulp of a ſmall one, butter your tin, and bake | 
it in a quick oven, but don't ſtop up the mouth | 
at firſt for fear it ſhould ſcorch, duſt it with ſugar | 


before you put it in the oven; it is ſoon baked. 


To mate DROP BisCUITsS. 


BEAT the yolks of ten eggs, and the whites | 
of ſix, with one ſpoonful of roſe water, half an | 
hour, then put in ten ounces of loaf ſugar, beat 
and fifted, whiſk them well for half an hour, | 
then add one ounce of carraway feeds cruſhed a1 
little, and fix ounces of fine flour, whiſk in your] 
flour gently, drop them on wafer papers, and 


bake them in a moderate oven, 


To make common BISCUITS. + 


BEAT eight eggs half an hour, put in 4 
pound of ſugar beat and ſifted, with the rind of 


a lemon grated, whitk it an hour till it looks 
light, then put in a pound of flour, with a lit4 
tle roſe water, and bake them in tins, or off 
papers, with ſugar over them. 
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To mate WAFERS. 


TAKE two ſpoonfuls of cream, two of 
ſugar, the ſame of flour, and one ſpoonful of 
orange flower water, beat them well together 
for half an hour, then make your wafer tongs 
hot, and pour a little of your batter in to cover 
your 1rons, bake them on a ſtove fire, as they 
are baked roll them round a ſtick like a ſpig- 
card, as foon as they are cold, they will be very 
criſp; they are proper for tea, or to put upon a 
alver to eat with jellies. 


To make LEMON Pups. 
BEAT a pound of double refined ſugar, fift 


it through a fine ſieve, put it in a bowl, with the 
juice of two lemons, beat them well together, 
then beat the white of an egg to a very high 
froth, put in your bowl, beat it halt an hour, 
then put in three eggs, with two rinds of lemons 
erated, mix it well up, duft your papers with 
lugar, drop on the puffs in tinall drops, and 
bake them in a moderate oven. 


To make ChocoL ATH Pups. 
1 30 BEAT and ſift half a pound of double refined 


| off lugar, ſcrape into it one ounce of chocolate very 
okMWine, mix them together, beat the white of an 
lieg to a very high froth, then ſtrew in your 
bear and chocolate; keep beating it till it is as 
uf as paſte ; ſugar your papers, and drop them 
en about the ſize of a ſixpence, and bake them 
na very flow oven. 


+4 To 
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To make AL.MoNnD Purrs. 


BLANCH two ounces of ſweet almonds, 
beat them fine with orange flower water, beat 
the whites of three eggs to a very high froth, 
then ſtrew in a little ſifted ſugar, mix your al- 
monds with your ſugar and eggs, then add more 
ſugar till it is as Riff as a paſte, Iay.it in cakes, 

and bake it on paper, in a cool oven. 


To make PIKELETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of barm with as much milk and a 
little ſalt as will make it into a light paſte, pour 
your milk and barm into the middle of your 
flour and ſtir a little of your flour into it, then 
let it ſtand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with a large a 
ſpoon, and lay it on a board well duſted with F n 
flour, and dredge flour over them; pat it with p 


your hand, and bake them upon your bake of 
- ſtone. | = 3 1 be 


# 


To make FRENCH BREAD. 


TAKE a quarter of a peck of flour, 00g, 
ounce of butter melted in milk and water, mi 


qu 
two or three ſpoonfuls of barm with it, ſtraily 


1 


it through a leve, beat the white of an egg as 
| | 4 | 


one 
mix 
rainy 
e885 

paß 
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put it in. your water with a little ſalt, work it 
up to a light paſte, put it into a bowl, then pull 
it into pieces, let it ſtand all night, then work -- 
it well up again, cover it and lay it on a drefler 
for half an hour, then work all the pieces ſepa- 
rate, and make them into rolls, and ſet them in 
the oven. is 


To male WITH BREAD. 


TO a gallon of the beſt flour put fix ounces 
of butter, half a pint of good yeſt, a little 
falt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpoonful or two of 
water to them, and beat them up to a froth, 
and put them in the flour, have as much new 
milk as will wet it, make it juſt warm and mix 
it up, lay a bandful of flour, and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
fire, and cover it with a cloth, and let jt ſtand 
an hour and a quarter ; make your rolls ten 
minutes before you ſet them in the oven, and 
prick them with a fork ; it they are the-bigneſs 
of a French roll, three quarters of an hour will 
bake them. | 


To make TEA CRUMPETS. 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
ipoonful of barm ; beat in as much fine flour 
as will make them rather thicker than a common 
| 14 batter 
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batter pudding, then make your bake-ſtone 
very hot, and rub it with a little butter wrapped 
in a clean linen cloth, then pour a large ſpoon- 
ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 
want to uſe them toaſt them very criſp and 
butter them. 


b i — 


HAF. III. 


LITTLE SAVORY DISH ES. 


To ragoo Pics FEET and EARS. 


OIL your feet and ears, then ſplit your feet 


butter rolled in flour, and put in your feet and 


ears, give them a gentle boil, and then lay your 


feet in the middle of your diſh, and the ears 


round them, ſtrain your gravy and pour it over: 
Garniſh with curled parſley.— It is a pretty) 


corner diſh for dinner. 


To mate a SOLOMON-GUNDY. 


TAKE the white part of a roaſted chicken, | 
the yolks of four boiled eggs, and the whites of 
the ſame, two pickled herrings, and a handful of | 


Pafe N 


down the middle, and cut the ears in nar- 
row ſlices, dip them in batter, and fry them a 
good brown, put a little beef gravy in a toſſing 
pan, witff a tea ſpoonful of lemon pickle, a large 
one of muſhroom catchup, the fame of brown- | 
ing, and a little ſalt, thicken it with a lump of | 
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parſley, chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean boiled ham ſcraped 
fine, turn a china baſon upſide down in the mid- 
dle of a diſh, make a quarter of a pound of 
butter in the ſhape of a pine apple, and ſet it 
on the baſon bottom, lay round your baſon a 
ring of ſhred parſley, then a ring of yolks of 
eggs, then whites, then ham, then chicken, 
then herring, till you have covered your baſon 
and uſed all the ingredients, lay the bones of the 
pickled herrings upon it with the tails up to the 
butter, and the heads lie on the edge of the 
diſh ; lay a few capers, and three or four pickled 
oyſters round your diſh, and fend it up. 


SOLOMON=-GUNDY @ ſecond Way. 


t 

: CHOP all the ingredients as for the firſt, mix 
a Þ them well together, and put in the middle of 
5 Four diſh a large Seville orange, and your ingre— 
© & dients round it, rub a little cold butter through 
„ a fieve, and it will curl, lay it in lumps on the 
1 Y eat; ſtick a ſprig of curled parſley on your 
| butter, and ſerve it up. 


To roaſt a CALF's-HEART. 


MAKE a forcemeat with the crumbs of half 
J : penny loaf, a quarter of a pound of beef ſuet 
J fired ſmall, or butter, chop a little parſley, 
ſweet marjoram, and lemon peel, mix it up 
en, with a little nutmeg, pepper, ſalt, and the yolk 
of Nef an egg, fill your heart, and lay over the ſtuf- 
| of F ing a caul of veal, or writing paper, to keep it 
al- In 


: 
4 $ | _ 
4 

i 

; 

| 
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| in the heart, lay it in a Dutch oven, keep tur- 


ing it and roaſt it thoroughly ; when you diſh ie | 


of lemon round it, and fend it to table. 


To areſs @ Diſh of Lamss Bits. 


| SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſweetbreads and liver, and 


up, pour over it good melted butter, and lay ſices 


dredge them well with flour, and fry them in boil. 


ing lard, or butter, a light brown, then lay them 
on a ſieve to drain, fry a good quantity of parſley, | 


Jay your bits on the diſh, and the parſley in 


lumps over it, pour melted butter round them, 


To fricaſſee CALF's-FEET. 


BOIL your feet, take out the bones, and cut 


the meat in thin ſlices, and put it into a toffing 


pan, with half a pint of good gravy, boil them 


a little, and then put in a few morels, a tea 


ſpoonful of lemon pickle, a little muſhroom * 
powder, or pickled muſhrooms, the yolks of 
four eggs boiled hard, and a little falt, thicken ? 
with a little butter rolled in flour, mix the yolk! 
of an egg with a tea cupful of good cream, and 
Half a nutmeg grated, put it in, and ſhake it 
over the fire, but don't Jet it boil, it will curdle 
the milk: Garniſh with lemon, and curled} 


parſley. 
CHICKENS 24 SAVORY JELLY. 
ROAST two chickens, then boil a gang of 


alf s- ſect to a ſtrong jelly, take out the feet, 


al 
It 


ſkimy - 
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ſeim off the fat, beat the whites of three eggs 
vety well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons, 
à blade or two of mace, a few pepper corns, 
and a little ſalt, put them to your jelly, when it 
has boiled five or {ix minutes, run it through a 
jelly bag ſeveral times till it is very clear, then 
put a little in the bottom of a bow] that will 
hold your chickens, when they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite fall with the 
reſt of your jelly, which you muſt take care to 
keep from {ſetting (fo that when you pour it 
into your bowl, it will not break,) let it ſtand all 
night, the next day put your baſon into warm 
water, pretty near the top; as ſoon as you find 
it looſe in the baſon, lay your dith over it, and 
turn it out upon it. 


PIGEONS 272 SAVORY JELLY. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly for them the ſame way as for the chickens, 
pour a little into a baſon, when it is ſet lay in the 
pigeons with their breaſts down, fill up your bowl 
with your jelly, and turn it out as before. 


Small BIRDS in SAVORY JELLY. 


TAKE eight ſmall birds with their heads 
and feet on, put a good lump of butter in them, 
and ſew up their vents, put them in a jug, cover 


I it cloſe with a cloth, ſet them in a kettle of 
im 


I 
boiling 


«es 
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boiling water till they are enough, drain them, 
make your jelly as before, put a little into a 
baſon, when it is ſet lay in three birds with their 
breaſts down, cover them with the jelly, when 


it is ſet put the other five with the heads in the 


middle, fill up your bowl with jelly as before, 
and turn it out the ſame way. 


SMELTS 27 SAVORY JELLY. 


_ GUT and waſh your ſmelts, ſeaſon them with 


mace and ſalt, Loy them in a pot, with butter 


over them, tie them down with a paper, and 
bake them half an hour, take them out and 


when they are a little cool, lay them ſeparately f 


on a board to drain, when they are quite cold, 
lay them on a deep plate in what form you pleaſe, 


pour cold jelly over them, and they will look like 


live fiſh.---Make your jelly as before. 


CRAw Fist in SAVORY JELLY. 


BOIL your craw fiſh, then put a little Jelly 1 in 


a bowl, made as for the chickens, when it is ſet, 


put in a few craw fiſh, then cover them with 
jelly, when it is cold; put in more in lays till 
your bowl is full, let it ſtand all night, and turn 
them out the ſame as the chickens. 


Craw Fisn zu JELLY. 


BOIL half a dozen large craw fiſh, and let ; 
them cool, wipe them clean, lay them in 4 
punch-bowl with their backs downwards, pour 


on them tome nice calf's- foot jelly, when it is 


cold 


ENGLISH HOUSE-KEEPER. 28; 


cold turn them out upon a glaſs diſh ; it makes 


a very pretty fide diſh to either dinner or ſupper. 


Todreſs MACCARONI with PARMESAN CHEESE. 


BOIL four ounces of maccaroni till it be quite 
tender, and lay it on a ſieve to drain, then put it 
in a toſſing pan, with about a gill of good cream, 
a lump of butter rolled in flour, boil it five mi- 


nutes, pour it on a plate, lay all over it parmeſan 
cheeſe toaſted; ſend it to the table on a water 
plate, for it ſoon goes cold. 


To flew CHE ESN with LIGHT WIGs. 


CUT a plateful of cheeſe, pour on it a glaſs 
of red wine, ſtew it before the fire, toaſt a light 


wiz, pour over it two or three ſpoonfuls of hot 
red wine, put in the middle of your dith, lay 
the cheeſe over it, and ſerve it up. 


To flew CHEESE. 


CUT your cheeſe very thin, lay it in a toaſter, 
ſet it before the fire, pour a glaſs of ale over it, 
let it ſtand till it is all like a light cuſtard, then 
pour it on toaſts or wigs, and ſend it in hot. 


To flew CHARDOONS., 


TAEE the inſide of your chardoons, waſh 
them well, boil them in falt and water, put 
them into a toſſing pan with a little veal gravy, 
a tea ſpoonful of lemon pickle, a large one of 
muſhroom catchup, pepper and falt to your 

taſte, 
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taſte; thicken it with flour and butter, boil ita 
little and ſerve it up in a ſoup plate. by 


To fry CHARDOONS. 


BOIL your chardoons as you did for ſtewing, 
then dip them in batter made of a ſpoonful of 
flour and ale, fry them in a pan of boiling lard, 2 
pour melted butter over them, and ſerve them 


up. ; f | | 


To ragoo CELERY. 


TAKE off all the outſides of your heads of 
celery, cut them in pieces, put them in a toſfing 
pan, with a little veal gravy or water, boil them 
till they are tender, put to it a tea ſpoonful of 
lemon pickle, a meat ſpoonful of white wine, 
and a little ſalt; thicken it with flour and but- 
ter, and ſerve them up with ſippets. 


To fry CELERY. 


BOIL your celery as for a ragoo, then cut 
it and dip it in batter, fry it a light brown in 
hog's lard ; put it on a plate, and pour meited 
butter upon it. 


we 


To fiew CELERY. 


TAKE off the outſide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, 4 
little beaten mace, thicken it with a good lump . 
of butter and flour, boil it a little, beat the yolks * li 

2 oi 
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of two eggs, grate in half a nutmeg, mix them 
with a tea cupful of good cream, put it to your 
gravys ſhake it over the fire till it be of a fine 


thicknefs, but do not let it boil; ſerve it up hot. 


To ſtollup PoTtaTots, 


BOIL your potatoes, then beat them fine in 
a bowl with good cream, a lump of butter and 
falt, put them into ſcollop'd ſhells, make them 
ſmooth on the top, ſcore them with a knife, lay 
thin ſlices of butter on the top of them, put 
them in a Dutch oven to brown before the fire. 


Three ſhells are enough for a diſh. 


To flew MusnRooMs. 


TAKE large buttons, wipe them with a wet 


flannel, put them in a ſtew pan with a little 
water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 


to make it as thick as cream, let it boil five 


minutes, when you diſh it up, put two large 
ſpoonfuls of cream mixt with the yolk of an 
egg, ſhake it over the fire about a minute or 
two, but don't let it boil for fear of curdling ; 
put ſippets round the inſide of the rim of the 


diſh, but not toaſted, and ſerve it up.---It is 


proper for a fide diſh for ſupper, or a corner for 


dinner. 


To make Mus HROOM Lo vgs. 


TAKE ſmall buttons, waſh them as for pick+ 5 
ling, put them in a toſſing pan, with a little 


white 
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white bread crumbs that have been boiled half 

an hour in water, then boil your muſhrooms in 

the bread and water five minutes, thicken it with 
flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little ſalt, then | 
take five ſmall French rolls, make holes in the e 
tops of them about the ſize of a ſhilling, and t 
ſcrape out all the crumb, and put in your muſh- f 
rooms; ſtick a bay leaf on the top of every roll. 
Five is a handſome diſh for dinner, and'three for 
ſupper. | 1 


To ragoo MUSHROOMS. 1 


TAKE large muſhrooms, peel and take out pv 
the infide, broil them on a gridiron, when the . tak 
outſide is brown, put them into a toſſing pan, 
with as much water as will cover them, let them put 
ſtand ten minutes, then put to them a ſpoonful pou 
of white wine, the ſame of browning, a very 


To flew PEASE with LETTUCES. 


SHELL your peaſe, boil them in hard water $ 
with ſalt in it, drain them in a fieve, then cut 
your lettuces in ſlices, and fry them in freth but- | 
ter, put your peaſe and lettuces into a tofling 
pan with a little good gravy, pepper and ſalt, W 
| thicken it with flour and butter, put in a little] 
ſhred mint, and ſerve it up in a ſoup diſh, 


To 32 

5 
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To poach Eos with ToasTs. 


PUT your water on in a flat bottom 'pan 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil two minutes, 
then take them up with an egg ſpoon, and lay 
them on buttered toaſts, 


j To dreſs Beck nba 


y 4 
J | 


4 PICK and waſh your ſpinage in ſeveral waters, 
ct a pan over the fire with « large quantity of 
J vater, throw a handful of ſalt in, when it bc'ls 
J pt your ſpinage in, and let it boil two minutes, 
| Jake it up with a fiſh ſlice, and lay it on the 
beck of a hair ſieve, ſqueeze the water out, and 
put it in a toffing pan, with a quarter of a 
pound of butter, keep turning and chopping it 
, Fvith a knife till it is quite dry, then preſs it a 
| Jie betwixt two pewter plates, cut it in the ſhape 
. Ar fippets, and ſome. in diamonds, poach your 
} Nes as before, and lay them on your ſpinage, 
? od ſerve them up hot. —NV. B. You may boll 
coli inſtead of ſpinage, and lay it in bunches 
etwixt every egg. 


* nd ies $f — SE 


f EGS with ARTICHOKE BOTTOMS. 


J :0IL your artichoke bottoms in hard water, 
| ry ones in ſoft water, put in a good lump of 
utter in the water, it will make them boil in 
the time, and they will be white and plump; 
Jen you take them up put the yolk of a hard 
1 in the middle of every bottom, and pour 
U good 
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good melted butter upon them, and ſerve them 


up; you may lay aſparagus or brocoli betwixt 
every bottom. 


To make a Fricaſſee of E668. 


BOIL your eggs pretty hard, cut them in 
round ſlices, make a white ſauce the ſame way | 
as for boiled chickens, pour it over your eggs, 
lay ſippets round them, and put a whole yolk 
in the middle of your plate.—lt is proper for 
a corner diſh at ſupper. 1 


To fry SAUSAGES. 


CUT them in fingle links, and fry them in 
freſh butter, then take a ſlice of bread and fry 
it a good brown in the butter you fried the 
ſauſages in, and lay it in the bottom of your 
_ dith, put the ſauſages on the toaſt, in four parts, 
and lay poached eggs betwixt them; pour a lit- 


tle good melted butter round them, and ſerve 
them up. | 


0 
= þ 
Zo ie CUCUMBERS. | 


PEEL off the out-rind, flice the cucumber 
pretty thick, fry them in freſh butter, and la 
them on a ſieve to drain, put them into a toſſin 
pan with a large glaſs of red wine, the ſame dF bc 
ſtrong gravy, a blade or two of mace, make I fe 
pretty thick with flour and butter, and when I p 
boils up put in your cucumbers, keep ſhaki 
them, and let them boil five minutes, be carl it 
ful you don't break them; pour them into p. 
diſb, and ſerve them up. 
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To make an AMULET. 


PUT a quarter of a pound of butter into a 
frying pan, break fix eggs and beat them a lit- 
tle, ſtrain them through a hair fieve, put them 
in when your butter is hot, and ſtrew in a little 
ſhred parfley and boiled ham ſcraped fine, with 
nutmeg, pepper, and falt, fry it brown on the 
under-ſide, lay it on your diſh but don't turn it, 

bold a hot falamander half a minute over it to 
| take off the raw look of the eggs; ſtick curled 
parſley in it, and ſerve it up.—1V. B. You may 

put in clary and chives or onions if you like it. 


To make an AMULET of ASPARAGUS. 
he TAKE ſix eggs, beat them up with cream, 


urY boil ſome of the largeſt and fineſt aſparagus, 
ts, when boiled cut off all the green in {mall pieces, 
It" and mix them with the eggs and ſome pepper 
rveY and falt ; make your pan hot, and put in a lice 

of butter, then put them in, and ſend them up 
not. You may ſerve them up hot on but- 
tered toaſts. h 


To make PANADA. 


GRATE the crumb of a penny loaf and 
boil it in a pint of water, with one onion and a 
few pepper corns, till quite thick and ſoft, then 
put in two ounces of butter, a little ſalt, and 
half a pint of thick cream, keep ſtirring it till 
lit is like a fine cuſtard; pour it into a ſoup 
J !2te, and ſerve it up. N. B. You may uſe 
U 2 ſugat 
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ſugar and currants inſtead of onions and pepper- 
corns if you pleaſe. | 


To make a RAMEQUIN of Curksx. 


TAKE ſome old Cheſhire cheeſe, a Jump 


of butter, and the yolk of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on ſome ſlices of bread toaſted and 
buttered; hold a ſalamander over them, and 
ſend them up. 
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JC 206 
CHAP. XIII. 


Obſervations on Por TIN GA COLLARING, 


1 ore your meat well with butter, and 


tie over 1t ſtrong paper, and bake it well, 

when it comes out of the oven pick out 
all the ſkins quite clean, and drain the meat from 
the gravy, or the ſkins will hinder it from look- 
ing well, and the gravy will foon turn it ſour, 
beat your ſeaſoning well before you put in your 
meat, and put it in by degrees, as you are beat- 
ing; when you put it into your pots, pres it 
well, and let it be quite cold before you pour 
the clarified butter over it. In collaring be 
careful you roll it up, and bind it cloſe, boil it, 
FJ till it is thoroughly enough, when quite cold, 
put it into pickle with the binding on, next day 
J take off the binding, when it will leave the 
I kin clear; make freſh pickle often, and your 
J meat will keep good a long time. 


— - 2 — * — „„ „% os —_— —„— 
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To pot BEEF. 
RUB twelve pounds of beef with half a 


pound of brown ſugar, and one ounce of ſalt- 
petre, let it lie twenty-four hours, then waſh it 
clean, and dry it well with a cloth, ſeaſon it with 
N n a little beaten mace, pepper and falt to your 
U 3 taſte, 
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taſte, cut it in five or fix pieces, and put it in 
an earthen pot, with a pound of butter in lumps 
upon it, ſet it in an hot oven, and let it ſtand 
three hours, then take it out, cut off the hard 
outſides, and beat it in a mortar, add to it a lit- 
tle more mace, pepper and ſalt; oil a pound of 
butter in the gravy and fat that came from your 
beef, and put it in as you ſee it requires it, and 
beat it exceeding fine, then put it in your pots, 
and preſs it cloſe down; pour clarified butter 
over it, and keep it in a dry place. | 


To pot BEEF fo eat like VENISON. 


PUT ten pounds of beef into a deep diſh, 
pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, pep- 
per, and ſalt, and put it into a pot with the wine 
it was ſteeped in, add to it a large glaſs more of 
wine, tie it down with paper, and bake it three 
hours in a quick oven; when you take it out, beat 
it in a mortar or wooden bow], clarify a pound 
of butter, and put it in as you ſee it requires it, 
keep beating it till it 1s a fine paſte, then put 
it into your pots, lay a paper over it, and ſet 
on 4 weight to preſs it down; the next day 
pour clarified butter over it, and keep it in 2 
dry place ior uic. 


To fot Ox CHEEK. 


WHEN you ſtew an ox cheek, take ſome of 
the flethy part and ſeaſon it well with ſalt and 
pepper, and beat it very fine in a mortar with a 
little clear iat iKimmed off the gravy, then put { 

I 5 
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it cloſe into your potting pots, and pour over it 
clarified butter, and keep it for uſe. 


To pot VENISON. 


IF your veniſon be ſtale, rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over with red wine, ſeaſon 
it with beaten mace, pepper, and falt, put it on 
an earthen diſh, and pour over it half a pint of 
red wine, and a pound of butter, and ſet it in 
the oven ; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the 
fat from your gravy; if you find it not ſeaſoned 
enough, add more ſeaſoning and clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour clari- 
hed butter over it, and keep it in a dry place. 


To pot VEAL. 


CUT a fillet of veal in three or four pieces, 
ſeaſon it with pepper, falt, and a little mace, put 
it into pots with half a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out, cut off all 
the outſides, then put the veal in a marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in, 
a little at a time, and keep beating it till you 
lee it is like a fine paſte, then put it cloſe down 
into your potting pots, put a paper upon it, and 
ſet on a weight to preſs it hard; when your veal 
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is cold and ſtiff, pour over it clarified butter the 
thickneſs of a crown piece, and tie it down, 


To pot MARBLE VEAL, 


BOIL a dried tongue, ſkin it, and cut it as 
thin as poſſible, and beat it exceeding well, with 
near a pound of butter, and a little beaten mace, 
till it is like a paſte, have ready veal ſtewed and 
beat the fame way as before, then put ſome veal 


into your potting pots, then ſome tongue in 


lumps over the veal: fill your pot cloſe up with 


veal, and preſs it very hard down, and pour cla- 


rified butter over it, and keep it in a dry place. 


N. B. Don't lay on your tongue in any form, 


but in lumps, and it will cut like marble ; when 
you ſend it to the table, cut it out in ſlices, and 
garniſh with curled parſley. 


To pot TonGuts. 


TAKE a neat's tongue, and rub it with an 


ounce of ſalt-petre, and four ounces of brown 


ſugar, and let it lie two days, then boil it till it 


is quite tender, and take off the ſkin and ſide- 
bits, then cut the tongue in very thin ſlices, and 


beat it in a marble mortar, with one pound of 


clarified butter, mace, pepper, and ſalt to your 


taſte, beat it exceeding fine, then put it cloſe 


down into ſmall potting pots, and pour clarified | 


butter over them. 


To 


the 


ke 
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To pot 4 HARE. 
HANG up your hare four or five days with 


the ſkin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, pep- 
per, and ſalt, put a pound of butter upon it, tie 
it down, and bake it in a bread oven, when it 
comes out, pick it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
pots, and pour clarified butter over it, and keep 
it in a dry place. 


To pot HAM with CHICKEN. 


| TAKE as much lean of a boiled ham as you 
pleaſe, and half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, with a 
little oiled butter, beaten mace, pepper, and falt, 
put part of it into a china pot, then beat the 
white part of a fowl with a very little ſeaſoning, 
it is to qualify the ham; put a lay of chicken, 
it then one of ham, then chicken at the top, preſs 
J bard down, and when it is cold, pour clarified 
4 Y butter over it; when you ſend it to the table cut 
of Yout a thin flice in the form of half a diamond, 
J and lay it round the edge of your pot. 


ed To pot WooDcocks. 


S PLUCK fix woodcocks, draw out the train, 
kewer their bills through their thighs, and pat 
Ithe legs through each other, and their feet upon 
Jo their breaſts, ſeaſon them with three or four 


blades 
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blades of mace, and a little pepper and ſalt, then 
put them into a deep pot, with a pound of but. 


ter over them, tie a ſtrong paper over them, and 
bake them in a moderate oven; when they are 


enough, lay them on a diſh to drain the gravy 


from them, then put them into potting pots, and 
take all the clear butter from your gravy, and put 
it into them, and fill up your pots with clarified 


butter, and keep them in a dry place, 


To pot Mook GAMx. 


PICK and draw your moor game, wipe them 


clean with a cloth, and ſeaſon them pretty well 
with mace, pepper, and falt, put one leg through 
the other, roaſt them till they are quite enough, 


and a good brown; when they are cold put them 


into potting pots, and pour over them clarified 
butter, and keep them in a dry place.-- N. B. Ob- 


ſerve to leave their heads uncovered with butter. 


To pot PIO EONs. 


PICK your pigeons, cut off the pinions, waſh 
them clean, and put them into a fieve to drain, | 
then dry them with a cloth, and ſeaſon them with | 
pepper and falt, roll a lump of butter in chop- | 


ped parſley, and put it into the pigeons, few up 


the vent, then put them into a pot with butter | 
over them, tie them down, and ſet them in a 
moderate oven; when they come out, put them 


into potting pots, and cover them well with cla- 
rified butter. 


To 


To pot all kinds of ſmall Bixps. 


PICK and gut your birds, dry them well 
Vith a cloth, ſeaſon them with mace, pepper, 
nd ſalt, then put them into a pot with butter, 
te your pot down with paper, and bake them in 
1 moderate oven; when they come out, drain 
de gravy from them, and put them into potting 
ots, and cover them with clarified butter. 


To make a cold PoRcuPIN R of BEEF. 


SALT a flank of beef the ſame way as you 
ad the round of beef, and turn it every day for 
JF : fortnight at leaſt, then lay it flat upon a table, 

heat it an hour, or till it is ſoft all over, then 


mb it over with the yolks of three eggs, ſtrew 
4 y 58 


Y over it a quarter of an ounce of beaten mace, 
the lame of nutmeg, pepper, and falt to your 
Juſte, the crumb of two penny loaves, and two 
J large handfuls of parſley ſhred ſmall, then cover 
Ii with thin- ſlices of fat bacon, and roll your beef 
u Yip very tight, and bind it well with pack thread, 
in, boil it four hours, when it is cold, lard it all 
th Nover, one row with the lean of a ham, a ſecond 
p- with cucumbers, a third with fat bacon, cut 
vp them in pieces about the thickneſs of a pipe, 
J ſhank and lard it ſo that it may appear red, green, 


J icraped horſe-radiſh round it, keep it in ſalt and 
water, and a little vinegar. — You may keep it 
tour or five days without pickle, 


Tg | To 
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ind white; ſend it to the table with prickles and 
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To collar a BREAST of VEAL. 


BONE your veal, and beat it a little, then 
rub it over with the yolk of an egg, ſtrew all 
over it a little beaten mace, nutmeg, pepper, and 
falt, a large handful of parſley chopped ſmall, ? 
with a few ſprigs of ſweet marjoram, a little le. 
mon peel cut exceeding fine, one anchovy waſh. Y' 
ed, boned, and chopped very ſmall, and mixed . 
with a few bread crumbs, then roll it up very 
tight, bind it hard with a fillet, and wrap it in . 
a clean cloth, then boil it two hours and a half Y/ 
in ſoft water, when it is enough, hang it up by I 
one end, and make a pickle for it; to one pint . 
of ſalt and water, put half a pint of vinegar, | 
when you ſend it to the table, cut a ſlice off one I 
end : garniſh with pickles and parſley. 


To collar a CALF's HEAD. 


TAKE a calf's-head with the ſkin on, and 1“ 
dreſs off the hair, then rip it down the face, and 
take out all the bones carefully from the meat, 
and ſteep it in warm blue milk, till it is white, 
then lay it flat, and rub it with the white of an n 
egg, and ſtrew over it a tea ſpoonful of white al 


pepper, two or three blades of beaten mace, and! pit 
one nutmeg, a ſpoonful of ſalt, two ſcore of A 


oyſters chopped ſmall, half a pound of beef 
marrow, and a large handful of parſley, lay ; 
them all over the inſide of the head, cut off the 57 
ears, and lay them in a thin part of the head, , 
then coll it up tight, bind it up with a fillet, and I; 

+ wrap 


[| 
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rap it up in a clean cloth, boil it two hours, 
Ind when it is almoſt cold, bind it up with a 
freſh fillet, and put it in a pickle made as above, 
and keep it for uſe, 


| 
| 4 
1 To collar a BREAST of MuTToON.. 


3 BONE your mutton, and rub it over with 
he yolk of an egg, then grate over it a little le- 
non peel, and a nutmeg, with a little pepper and 
alt, then chop ſmall one tea cupful of capers, 

wo anchovies, ſhred fine a handful of parſley, a 
ew ſweet herbs, mix them with the crumb of a 
penny loaf, and ſtrew it over your mutton, and 
oll it up tight, boil it two hours, then take it 

up, and put it in a pickle made as for the calf's 
head. 


To collar a P1G. 
KILL your pig, dreſs off the hair, and draw 


4 You the entrails, and waſh it clean, take a ſharp 
4 Inife, rip it open, and take out all the bones, then 
ub it all over with pepper and falt beaten fine, 


e, Ja few ſage leaves, and ſweet herbs chopped ſmall, 
Ns J then roll up your pig tight, and bind it with a 
ite fllet, then fill your boiler with ſoft water, one 


ad Joint of vinegar, and a handful of ſalt, eight or 
of Iten cloves, a blade or two of mace, a few pep- 
J per corns, and a bunch of ſweet herbs; when 
it boils put in your pig, and boil it till it is ten- 
10 der, then take it up, and when it is almoſt cold, 
10. bind it over again, and put it into an earthen pot, 

ind pour the liquor your pig was boiled in upon 
It, keep it covered, and it is fit for uſe. 


To 
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To collar a SWINE's Face. 


CHOP the face in many places, and wat it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the | 
ears and take out the ear roots, cut the meat in 
pieces, and ſeaſon it with pepper and falt ; while 
it is hot put it into an earthen pot, but put the 
ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 


a heavy weight upon it, and let it ſtand all night, 


the next day turn it out, cut it round-ways, and 


it will look cloſe and bright. 


To make Mock BRAWN. 


TAKE a piece of the belly part, and the head 
of a young porker, rub it with ſalt-petre, and let 
it lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 
in pieces, then take four ox feet boiled tender 
and cut in thin pieces, lay them in your belly piece 


with the head cut fmall, then roll it up tight 
with ſheet tin, that a trencher will 0 in at each 
end, boil it four or five hours ; when it comes 
out, ſet it upon one end and preſs the trencher 


down with a large lead weight, let it ſtand all 
night, and in the morning take it out of your} 


tin, and bind it with a white fillet, put it into 


cold ſalt and water, and it will be fit for uſe. ' 
N. B. You muſt make freſh ſalt and water! 


every four days, and it will keep a long time. 


7 
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To collar FLAT RIBS of Bets. 


BONE your beef, lay it flat upon a table, 
and beat it half an hour with a wooden mallet 
till it is quite ſoft, then rub it with fix ounces of 
brown ſugar, four ounces of common falt, and 
one ounce of ſalt- petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 
out, then put it in warm water for eight or ten 
hours, then lay it flat upon a table, with the out- 
ward ſkin down, and cut it in rows, and a-croſs, 
about the breadth of your finger, but take care 
by you don't cut the outſide ſkin ; then fill one nick 
vith chopped parſley, the ſecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
pepper, and falt, then parſley, and fo on till you 

4 have filled all your nicks; then roll it up tight, 
and bind it round with coarſe broad tape, wrap 
10 it in a cloth and boil it four or five hours; then 
Jake it up, and hang it up by one end of the 
ſtring to keep it round, ſave the liquor it was 
boiled in, the next day ſkim it, and add to it 
e half the quantity of allegar as you have liquor, 
ch and a little mace, long pepper, and ſalt, then put 
in your beef, and keep it for uſe. N. B. When 
her ou ſend it to the table cut a little off both ends, 
Aland it will be in diamonds of different colours, 
dur and look very pretty, ſet it upon a diſh as you 
no do brawn ; if you make a freſh pickle every week 

I it will keep a long time. | 


ater To collar BEEF. 


S SALT your beef, and beat it as before, then 
744 rub it over with the yolks of eggs, ſtrew over it 
b two 
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two. hiigh handfuls of parſley ſhred ſmall, hare 


an ounce of mace, black peppet and falt to your 
taſte, roll it up tight, and bind it about with a 
coarſe broad tape, and boil it till it is tender; 
make a pickle for it the {ame way as before. | 


To force « a Round of BEEF. 


- TAKE a good round of beef, and rub it over 9 
a quarter of an hour with two ounces of falt. 
petre, the ſame of bay ſalt, half a pound of brown 
ſugar, and a pound of common falt, let it lie in 


it for ten or twelve days, turn it once every day 


in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 


another, and fill one hole with ſhred parſley, a 


ſecond with fat pork cut in ſmall pieces, and a : 
third with bread crambs, beef marrow, a little 


mace, nutmeg, pepper, and falt, mixed together, 


then parſley, and fo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind 


it with a fillet, and boil it four hours; when it 


is cold, bind it over again, and cut a thin ſlice 


off before you ſend it to the table: garniſh with 


parſley and red cabbage. 
To ſouſe a TURKEY. 


KILL your turkey and let it hang four or 
five days in the feathers, then pick it and flit it 
up the back, and take out the entrails, bone it, | 
and bind with a piece of matting like ſturgeon | 
or Newcaſtle ſalmon, ſet over the fire a clean 
ſauce pan, with a pint of ſtrong allegar, a ſcore 
of cloves, three or four blades of mace, a nut- 


meg⸗ 
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meg lliced, a few pepper corns, and a handful 
of ſalt, when it boils put in the turkey, and boil 
it one hour, then take it up, and when cold 
put it into an earthen pot, and pour the liquor 
over it, and keep it for uſe ; when you ſend it to 
table, lay ſprigs of fennel over it. 


: To fouſe Pi6s FEET and EaRs. 


CLEAN your pigs feet and ears, and boil 
them till they are tender, then ſplit the feet, and 
put them into ſalt and water with the ears; when 
you uſe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up with 
good melted butter. N. B. You may eat them 
cold ; make freſh pickle every two days, and 
they will keep ſome time. 


To ſouſe TRIPE. 
WHEN your tripe is boiled, put it into ſalt 


and water, change the ſalt and water every day 
till you uſe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in freſh ſalt and 
water, with an onion fliced, and a few ſprigs of 
parſley, and ſend melted butter for ſauce. 
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To hang a SURLOIN of BEEF to roaſt. 


it Y TAKE the ſuet out of a ſurloin, and rub it 
it, half an hour with one ounce of ſalt-petre, four 
on F ounces of common falt, and half a pound of 
an F brown ſugar, hang it up ten or twelve days, then 
re YT waſh it, and roaſt it; you may eat it either hot 
at- or cold. 

8 N X | To 


95 To ſalt Hams. 


AS ſoon as your hams are cut out, rub them 
very well with one ounce of falt-petre, half an 
ounce of falt prunella pounded, and one pound 
of common falt to every ham, lay them in lead © 
or earthen ſalt pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon falt, let them lie ten days longer, and turn 
them every day, then take them out, and ſcrape 
them exceeding clean, and dry them well with 


a clean cloth, and rub it ſhghtly over with a lit- 


tle ſalt, and hang them up to dry. 


To ſmoke Hams. 


WHEN you take your hams out of the pic+ 


kle, and have rubbed them dry with a coarſe 


cloth, hang them in a chimney, and make a fire 
of oak ſhavings, and lay over it horſe litter, and 
one pound of juniper berries, keep the fire ſmo- 
. thered down for two or three days, and then 


hang them up to dry. 
= ſalt Chors. 


THROW over your chops a handful of falt, 


and lay them ſkin-fide down aflant on a board, 


to let all the blood run from them; the next day 


pound to every pair of chops one ounce of bay 


falt, the ſame of ſalt-petre, two ounces of brown 

ſugar, and half a pound of common falt, mix 

them together, and rub them exceeding well, 

let them lie ten days in your ſalting ciſtern, A 
| ru 
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rub them with common ſalt, and let them lie a 
week longer, and rub them clean, and hang 
them to dry in a dry place. 


To ſalt Bacon. 
WHEN your pig is cut down, cut off the 


hams and head, if it be a large one cut out a 
chine, but leave in the ſpare ribs, it keeps the 
bacon from ruſting, and the gravy in, ſalt it 
with common falt, and a little ſalt-petre, (but 
neither bay ſalt nor ſugar,) let it lie ten days on 

a'table, that will let all the brine run from it, 
lien ſalt it again ten or twelve days, turning it 
every day after the ſecond ſalting, then ſcrape it 
very clean, rub a little dry ſalt on it, and hang 
it up- N. B. Take care to ſcrape the white 


«es 
* 


roth off very clean that is on it, which is cauſed 
by the ſalt to work out of your pork, and rub 
on a little dry falt, it keeps the bacon from ruſt- 
Jing; the dry falt will candy and ſhine like dia- 
I monds on your bacon. 


To falf Toxncues. 


SCRAPE your tongues, and dry them clean 
with a cloth, and ſalt them well with common 
alt, and half an ounce of falt-petre to every 


tongue, lay them in a deep pot, and turn them 


every day for a week or ten days, ſalt them again, 
ind let them lie a week longer, take them up, 
| i them with a cloth, flour them, and hang 
em up. 
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To ſalt a Les of MouTToN. 


POUND one ounce of bay falt, and half an 
ounce of ſalt petre, and rub it all over your leg 
of mutton, and let it lie all night ; the next da 
falt it well with common ſalt, and let it lie a 
week or ten days, then hang it up to dry. 


To pickle Pokk. 
CUT your pork in ſuch pieces as will be moſt } 


convenient to lie in your powdering tub, rub 
every piece all over with ſalt petre, then take one 
part bay ſalt, and two parts common falt, and 
rub every piece well, lay the pieces as cloſe as poſ- 
fible in your tub, and throw a little ſalt over. 


To pickle BEEF. 


TAKE fixteen quarts of cold water and put 
to it as much ſalt as will make it bear an egg, 
then add two pounds of bay ſalt, half a pound 
of ſalt petre pounded ſmall, and three pounds 
of brown ſugar ; mix all together, then put your 
beef into it, and keep it in a dry cool place. 


1 


CH AP. XIV. 0 "4 


Obſervations on Poss8ETs, GRUEL, Ce. 


N making poſſets, always mix a little of the 

1 hot cream or milk with your wine, it will 

keep the wine from curdling the reſt, and take 
the cream off the fire before you mix all toge-} 


2 ther. 
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will 
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ther.---Obſerve in making gruels, that you boil 
them in well-tinned ſauce-pans, for nothing will 
fetch the verdigreaſe out of copper ſooner than 
acids or wines, which are the chief ingredients 
in gruels, ſagos, and wheys ; don't let your gruel 


or ſago ſkim over, for it boils into them, and 
makes them a muddy colour. , 


To make a SACK Pos8ET. 


GRATE two Naples biſcuits into a pint of 
thin cream, put in a ſtick of cinnamon, and ſet 
it over a ſlow fire, boil it till it is of a proper 
thickneſs, then add half a pint of ſack, a ſlice 
of the end of a lemon, with ſugar to your taſte, 
ſtir it gently over the fire, but don't let it boil, 
leſt it curdle, ſerve it up with dry toaſt. 


To make a BRANDY Poss ET. 
BOIL a quart of cream over a flow fire, with 


a ſtick of cinnamon in it, take it off to cool, beat 


the yolks of fix eggs very well, and mix them 
with the cream, add nutmeg and ſugar to your 
taſte, ſet it over a flow fire, and ſtir it one way; 

when it is like a fine thin cuſtard, take it off, 
and pour it into your tureen or bowl, with a glaſs 


of brandy, ſtir it gently together, and Arve it up 
with tea wafers round it. 


To make a LzMon PossET. 


GRATE the crumb of a penny loaf very fine, 
and put it into rather more than a pint. of 
water, with half a lemon peel grated, or. ſugar 
rubbed upon it to take out the ellence, boil them 


. 3 together 
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together till ĩt looks thick and clear, then beat it 
very well ;—to the juice of half a lemon, put in 
a pint of mountain wine, three ounces of Jordan 
almonds, and one ounce of bitter, beat fine with 
a little orange flower, or French brandy, and 
ſugar to your taſte, mix it well and put it in 
your poſlet, ſerve it up in a tureen or bowl. 

N. B. An orange poſſet is made the ſame way. 


To make an ALMOND PossET.. 


GRATE the crumb of a penny loaf very 
fine, pour a pint of boiling milk upon them, let 
them ſtand two or three hours, then beat it ex- 
ceeding well, add to it a quart of good cream, 
four ounces of almonds blanched, and beat as 
fine as poſſible, with roſe water, mix them all 
well together, and ſet them over a very flow fire 
and boil them a quarter of an hour, then ſet it 
to cool, and beat the yolks of four eggs, and 
mix them with your cream when it is cold, 
ſweeten it to your taſte ; then ſtir it over a flow 
fire, till it grows pretty thick, but don't let it 
boil, it will curdle, then pour it into a china 
bowl; when you ſend it to table put in three 
maccaroons to ſwim on the top---It is proper for 


top at ſupper. | | | 


To make a WINE PossET. 


TAKE a quart of new milk, and the crumb - 
of a penny loaf, and boil them till they are ſoft, | 
when you take it off the fire, grate in halt a nut- 
meg, and ſugar to your taſte, then put it into a 
china bowl, and put mya pint of Liſbon wine 

* carefully 
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carefully a little at a time, or it will make the 
curd hard and tough ſerve it o with i You and 
butter N plate. 


To make an ALz Possx r. 


PUT a little white bread in a pint of good 
milk, ſet it over the fire, then warm a little 
more than a pint of good ſtrong ale, with nut- 
meg and ſugar to your taſte, then put it in a bow], 
when your milk boils pour it upon your ale, let 
it ſtand a few minutes to clear, and the curd will 
riſe to the top, and ſerve it up. 


To mull WINE. 


GRATE half a nutmeg into a pint of wine, 
and ſweeten it to your taſte with loaf ſugar, ſet 
it over the fire, and when it boils take it off to 
cool, beat the yolks of four eggs exceeding well, 
add to them a little cold wine, then mix them 
carefully with your hot wine, a little at a time, 
then pour it backwards and forwards ſeveral 
times till it looks fine and bright; then ſet it on 
che fire and heat it a little at a time for ſeveral 
times till it is quite hot and pretty thick, and 
I pour it backwards and forwards ſeveral times; 
I then ſend it in chocolate cups, and ferve it up 

with dry toaſt cut in long narrow pieces. 


6 i To mull ALE. 
t, I TAKE a pint of good ſtrong ale, put it into 


t- a ſauce- pan, with three or four cloves, nutmeg 
a and ſugar to your taſte, ſet it over the fire, when 
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it boils take it off to cool, beat the yolks of four 
eggs very well, and mix them with a little cold 
ale, then put it to your warm ale, and pour it in 
and out of your pan for ſeveral times, then ſet 
it over a ſlow fire and heat it a little, then take 
it off again and heat it two or three tinies till it 
is quite hot, then ſerve it up with dry toaſt. 


To make mulled WINE. 


BOIL a quart of new milk five minutes, with 
a ſtick of cinnamon, nutmeg, and ſugar to your 
taſte, then take it off the fire and let it ſtand to 
cool, beat the yolks of ſix eggs very well, and 


mix them with a little cold cream, then mix 
them with your milk, and pour it backwards 
and forwards the ſame as you do mulled ale, and 


ſend it to the table with a plate of biene, 


To make Bus Tra. 


TAKE a pound of lev beef, cut it in very 
thin ſlices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very cloſe to keep 


in the ſteam, let it ſtand by the fire, it is very 


good for a weak conſtitution, it muſt be drank 


when it is new milk warm. 


To mage CickxR BROTH. 


af f 
SKIN a ſmall chicken, and ſplit i it in two, and 


boil one half in three half pints of water, with 


a blade or two of mace, a ſmall cruſt of white: 
bread, boil it over a flow fire till it is reduced to 


: F half 


y 


v 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a dry toaſt, 


- To make CuicktEen WATER. 


SKIN half a fowl, break the bones, and cut 
the fleſh as thin as poſſible, then put it into a 
jar, and pour a pint of boiling water upon it, 
cover it cloſe up, and ſet it by the fire for three 
hours, and it will be ready to drink. 


To make MurTON BROTH. 
TAKE the ſcrag-end of a neck of mutton, 


chop it into ſmall pieces, put it into a ſauce-pan, 
and fill it with water, ſet it over the fire, and when 
the ſcum begins to riſe, take it clean off, and put 
in a blade or two of mace, a little French barley, 
or a cruſt of white bread to thicken it; when you 
have boiled your mutton that it will ſhake to 
pieces, ſtrain your broth through a hair ſieve, 
ikim off the fat, and fend it up with dry toaſt. 


To make WINE WRHE. 


PUT a pint of ſkimmed milk, and half a pint 
of white wine into a baſon, let it ſtand a few 
minutes, then pour over it a pint of boiling wa- 
ter, let it ſtand a little, and the curd will gather 
of a lump, and ſettle to the bottom, then pour 
your whey into a china bowl, and put in a lump 
of ſugar, a ſprig of balm, or a ſlice of lemon. 


? 


To 
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To make SCURVY GRASS WHEY. 


BOIL a pint of blue milk, take it off to cool, 
then put in two ſpoonfuls of the juice of ſcurvy 
grafs, and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey ; it 
is very good to drink in the ſpring for the ſcuryy, 


To make CREAM of TARTAR WHEV. 


PUT a pint of blue milk over the fire, when 
it begins to boil, put in two tea ſpoonfuls of 
cream of tartar, then take it off the fire, and let 
it ſtand till the curd ſettles to the bottom of the 
pan, then pour it into a baſon to cool, and drink | 
it. ml WAN. OY OR IO 


To mate BARLEY WATER. 


TAKE two ounces of barley, boil it in two | 
| quarts of water till it looks white and the barley | 
grows ſoft, then ſtrain the water from the bar- | 
ley, add to it a little currant jelly or lemon. 

N. B. You may put a pint of more water to 
your barley, and boil it over again. TO 


To make GROAT GRUEL. 


BOIL half a pint of groats in three pints of 
water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it, 
when your groats are ſoft, put in it white wine No 
and ſugar to your taſte, then take it off the fire, 
put to it a quarter of a pound of currants waſhed tle | 
and picked, put it in a china bowl, with a toaſt Nou 
of bread round it, cut in long narrow 9 Cur 
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720 make SAGo GRUEL. 


TAKE four ounces of ſago, give it a ſcald 
in hot water, then ſtrain it through a hair ſieve, 
and put it over the fire with two quarts of water 
and a ſtick of cinnamon, keep ſcumming it till 
it grows thick and clear, when your ſago is 
enough, take out the cinnamon and put in a 
pint of red wine, if you would have it very 
ſtrong put in more than a pint, and ſweeten it 
to your taſte, then ſet it over the fire to warm, 
but don't let it boil after the wine is put in, it 
weakens the taſte and makes the colour not fo 
deep a red, pour it into a tureen, and put in a 
ſlice of lemon, when you are ſending it to table. 
— It is proper for a top diſh for ſupper. 


' To make Sado with MILK. 


WASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon, and as 
much water as will boil it thick and ſoft, then 
pat in as much thin cream or new milk as will 
? TE make it a proper thickneſs, grate in half a nut- 
meg. ſweeten it to your taſte, and ſerve it up in 
a china bowl or tureen. — It is proper for a top 


diſh for ſupper. 


To make BARLEY GRUEL. 
it Y TAKE four ounces of pearl barley, boil it in 


ne two quarts of water with a ſtick of cinnamon in 
It, till it is reduced to one quart, add to it a lit- 
tle more than a pint of red wine, and ſugar to 
jour taſte, waſh and pick two or three ounces of 
currants very clean. | | 


To 
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To 7 WATER GRUEL. 


TAKE one ſpoonful of oatmeal, boil it in 
three pints of water for an hour and a half, or 
till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, then pour it in a china a 
bowl, and add white wine, ſugar and nutmeg to 
your taſte, ſerve it up hot with a toaſt buttered | 
upon a plate. | 


r Gas Naa DEI — 


To make a fweet PanAavo. 


CUT all the cruſt off a penny loaf, lice the 
reſt very thin and put it into a ſauce-pan with a © 
pint of water, boil it till it is very ſoft and looks 
clear, then put in a glaſs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter the ſize of a walnut, and ſugar to your 
taſte, beat it exceeding fine, then put ĩt in a deep 
ſoup diſh and ſerve it up. N. B. You may 
leave out the wine and ſugar, and put in a little 
good cream and a little ſalt, if you like it better. 'Y 


«a4 _ a. * _ 2 


To make CHOCOLAT E. 


scRAPE four ounces of chocolate and pour I; 
a quart of boiling water upon it, mill it well with 
a chocolate mill, and ſweeten it to your taſte, F 
give it a boil and let it ſtand all night, then mill 


it again very well, boil it two minutes, then : 
mill it till it will leave a froth upon the top of I 
Jour cups. I: 

b 
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Obſervations on Wines, Car chur, and 
VINEGAR. 


INE is a very neceſſary thing in moſt fa- 

milies, and is often ſpoiled through mil- 
management of putting together, for if you let 
it ſtand too long before you get it cold, and don't 
take great care to put your barm upon it in time, 
it ſummer- beams and blinks in the tub, fo that 
it makes your wine fret in the caſk, and will not 
let it fine ; it is equally as great a fault to let it 
work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution 1 
can give, is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up as ſoon as your 
wine has done fomenting. 


To make LEMON WINE fo drink ike CITRON 
WATER. | 


PARE five dozen of lemons very thin, put 
the peels into five quarts of French brandy, and 
let them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of fingle retined 
ſugar, when the peels are ready; boil fifteen 
gallons of water with forty pounds of ſingle re- 
fined ſugar for half an hour, then put it into a 
tub when cool, add to it one ſpoonful of barm, 
let it work two days, then turn it and put in the 
brandy, peels and ſyrup, ſtir them all together 


and 
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and cloſe up your caſk, let it ſtand three months, 
then bottle it, and it will be pale and as fine as 
any citron water, it is more like a cordial than 
Wine. | TEN RT. © 3 199 

To make LEMON WINE @ ſecond Way, |} 
TO one gallon of water put three pounds of ñ 
powder ſugar, boil'it a quarter of an hour, ſcum A | 
it well, then pour it on the rinds of four lemons 1 
pared very thin, make the juice into a thick ſyrup 
with half a pound of the above ſugar, take a flice F ! 
of bread toaſted and ſpread on it a ſpoonful of new I 
barm, put it in the liquor when luke-warm, and 
let it work two days, then tun it into your caſæk, 
and let it ſtand three months, and then bottle it. 


= 

To make ORANGE WINE, I) 

TO ten gallons of water add twenty-four Þ * 
pounds of lamp ſugar, beat the whites of fix eggs 5 
very well, and mix them when the water is cold, ly 
then boil it an hour, ſcum it very well, take four 0 
dozen of the rougheſt and largeſt Seville oranges 15 


you can get, pair them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
- when you think it is cold enough add to it three 
or four ſpoonfuls of new yeſt, with the juice of 
the oranges, and half an ounce of cochineal beat Fon 
fine, and boiled in a pint of water, ftir it all to- 
gether, and let it work four days, then put it in | 
the caik, and in fix weeks time bottle it for uſe. 


To make ORANGE WINE @ ſecond Way. 


TO ten gallons of water, add twenty-ſeven | 
pounds of lump ſugar, boil them one hour, ſkim} 
| it 
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it all the time, then take the peels of five dozen 
of oranges pared very thin, put them into a tub, 
when you take the liquor off the fire, pour it 
upon them, and when it is almoſt cold add to it 
three ſpoonfuls of good yeſt and free from being 
bitter, with the juice of all your oranges, let it 
work two or three days, ſtir it twice a day, then 
put it into a barrel with one quart of mountain 
wine, and four ounces of the ſyrup of citron, 
ſtir it well in the liquor; leave the barrel open 
till it has done working, then cloſe it well up, 
kt it ſtand fix weeks, and then bottle it. 


4 „ r 42 1 OY IE, 


Jo make Orance WINE a third Way. 


TAKE fix gallons of water, and fifteen pounds 
of powder ſugar, the whites of {ix eggs well beat, 
boil them all three quarters of an hour, and ſcum 
it well; when it is cold for working, then take 
J ix ſpoonfuls of good yeſt, and fix ounces of the 
| ſyrup of lemons, mix them well, and add it to 
Ihe liquor, with the juice and peel of fifteen 
Y oranges, let it work two days and one night, 
chen tun it, and in three months bottle it. 


To make SMYRNA Raisin WINE. 


of TO one hundred of raifins put twenty gal- 
at bons of water, let it ſtand fourteen days, then 
o- Iput it in your caſk; when it has been in fix 
Inonths, add to it one gallon of French brandy, 
Ind when it is fine, then bottle it. 


Jo make ELDER RAISIN WINE. 


in| TO every gallon of water, put fix pounds of 
im Malaga raiſins ſhred ſmall, put them into a veſ- 


it ſel, 
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ſel, pour the water on tlie boiling hot, and let 
it ſtand nine days, ſtirring it twice every day, get 
the elder berries when full ripe, pick them off 
the ſtalks, put them into an earthen pot, and 
ſet them in a moderate oven all night, then ſtrain 
them through a coarſe cloth, and to every gal- 
lon of liquor add one quart of this juice, ſtir it 
well together, then toaſt a ſlice of bread, and 
ſpread three ſpoonfuls of yeſt on both ſides, and 
put it in your wine, and let it work a day or 
two, then tun it into your caſk, fill it up as it 
works over, when it has done working, cloſe it 
up, and let it ſtand one year. . 


To make RAISIN WINE another Way. 


BOIL ten gallons of ſpring water one hour, 
when it is milk warm, to every gallon add fix J 
pounds of Malaga raiſins, clean picked and half It 
chopped, {tir it up together twice a day for nine I ; 
or ten days, then run it through a hair ſieve, and F 
{queeze the raiſins well with your hands, and put f 
the liquor in your barrel, bung it cloſe up, and Nei 
let it ſtand three months, and then bottle it. II 


To mahe GINGER WINE. AM : 
4 


TAKE four gallons of ſpring water, and ſeven 
pounds of Liſbon ſugar, boil them a quarter of} 
an hour, and keep ſkimming it well, when the 
liquor is cold, ſqueeze in the juice of two le- 
mons, then boil the peels, with two ounces of! 
ginger in three pints of water one hour, when it 
1s cold put it all together into the barrel, wit 
| we 
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two ſpoonfuls of yeſt, a quarter of an bounce of 
J ifooglaſs beat very thin, and two pounds of jar 
raiſins, then cloſe it up, and let it ſtand ſeven 


weeks, then bottle it, the beft: ſeaſon to make it 
int ſpring. 


* 


ws make PEARL GOOSEBERRY WINE. 


1 R = * 2 
e 
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TAKE as many of the beſt pear] confedariics 
when ripe as you pleaſe, bruiſe them with a 
wooden peſtle in a. tub, and let them ſtand all 
night, then preſs and ſqueeze them through a 
hair fieve, let the liquor ſtand ſeven or eight 
hours, then pour it clear from the ſediments ; 
and to every three pints of liquor add a pound 
„ of double refined ſugar, ard ſtir it about till it 
x is melted, then put to it five pints of water, and 
if two pounds of more ſugar, then diſſolve half an 
e ounce of iſinglaſs in part of the liquor, that has 
1d been boiled, pat all in your caſk, ſtop it well up 


ut for three months, then bottle it, and put in 
ad every bottle a lamp of double refined ſugar. — 
_ FThis is excellent wine. 

To make GoosEBERRY WINE a ſecond Way. 
ven TO a gallon of water put three pounds of 
of lump lugar, boil it a quarter of an hour, and 
the ſcum it very well, then let it ſtand till it is al- 
le- moſt cold, and take four quarts of gooſeberries 
5 of when full ripe, bruiſe them in a marble mor- 
2 


Jar, and put them in your veſſel, then pour in 
Ihe liquor, and let it ſtand two days, and ſtir it 
tyery four hours, ſteep half an ounce of iſinglaſs 
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in a pint of brandy two days, ſtrain the wine 
through a flannel bag into a caſk, then beat the 
ilinglaſs in a marble mortar with five whites of 
eggs, then whitk them together half an hour, 
and put it in the wine and beat them all together, 
cloſe up your caſk and put clay over it, let it 
ſtand fix months, then bottle it off for uſe, put 
in each bottle a lump of ſugar, and two railing 
of the ſun ; this is a very rich wine, and when it 
has been kept in the bottles two or three years, 
it will drink like champaign. 


To mate BLACKBERRY WINE. 


GATHER your berries when they are ful! 
ripe, take twelve quarts and cruſh them with 
your hand, boil ix gallons of water with twelve 
pounds of brown ſugar a quarter of an hour, 


icum it well, then pour it on the blackberries, 


and Jet it ſtand all night, then ſtrain it through 


a hair ſieve, put into your caſk fix pounds of 
Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of iſinglaſs, which muſt 
be diſſolved in a little cyder, ſtir it all up toge- 
ther, cloſe it up, and let it ſtand fix months, and 


then bottle it. 


To make RASPBERRY WINE. 


GATHER your raſpberries when full ripe} 
and quite dry, cruſh them directly and mix them 
with ſuger, it will preſerve the flavour which 


4 


LY 


raſpberrics put a pound of fine powder ſugar, 
4. when 


they would loſe in two hours, to every quart offt 


Ithe 
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when you have got the quantity you intend to 
make, to every quart of raſpberries add two 
pounds of more ſugar, and one gallon of cold 
water, ſtir it well together, and let it foment 
three days, ſtirring it five or ſix times a day, 
then put it in your catk, and for every gallon 
put in two whole eggs, take dare they are not 
broke in putting them in, . cloſe it well up, and 
let it ſtand three months, then bottle it. N. B. If 
you gather the berries when the ſun is hot upon 
them, and be quick in making your wine, it will 
keep the virtue in the raſpberries, and make the 
wine more pleaſant. 


To make RED CURRANT WINE: 


3 GATHER the currants when full ripe, ſtrip 
them from the ſtems, and ſqueeze out the juice, 
to one gallon of the juice put two gallons of cold 
h water, and two ſpoonfuls of yeſt, and let it 
f work two days, then ſtrain it through a hair 
o eve, at the ſame time put one ounce of ifinglaſs 
{| to ſteep in cyder, and to every gallon of liquor 
e- add three pounds of loaf ſugar, ſtir it well to- 
nd Y gether, put it in a good caſk, to every ten gal- 

Ions of wine put two quarts of brandy, mix them 
al exceeding well in your caſk, cloſe it well up, 
Fit it ſtand four months, then bottle it. 


ripe: To make Cu RRAN T WINE another Way. 


7 * TAKE an equal quantity of red and white 


ok eurrants, bake them an hour in a moderate oven, 


„Ihen ſqueeze them through a coarſe cloth, what 
gar, 
dell "WM water 
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water you intend to uſe have it ready boiling, © 
and to every gallon of water put in one quart of 
juice and three pounds of loaf ſugar, boil it a 
quarter of an hour, ſcum it well, then put it in 
a tub, when cool toaſt a ſlice of bread and ſpread ? 
on both fides two ſpoonfuls of yeſt, and let it 
work three days, ſtir it three or four times a day, 
then put it into a caſk, and to every ten gallons 
of wine add a quart of French brandy, and the 
whites of ten eggs well beat, make the caſk cloſe 
up, and let it ſtand three months, then bottle 

it —N. B. This is a pale wine, but it is a very 
good one for keeping, and drinks pleaſant. | 


To make SYCAMORE WINE. 


TAKE two gallons of the ſap and boil it half 
an hour, than add to it four pounds of fine pow- ] 
der ſugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, bat if it 
be too hot, it will poach the eggs, ſcum it very D 
well, and boil it half an hour, then train it t 
through a hair ſieve, and let it ſtand till next day, } 
then pour it clear from the ſediments, put half J 
a pint of good yeſt to every twelve gallons,  ": 
cover it cloſe up with blankets till it is white d 
over, then put it into the barrel, and leave the 
bung-hole open till it has done working, then ca 
cloſe it well up, let it ſtand three months, then 0 
bottle it, the fifth part of the ſugar muſt be loaf, eO 
and if you like raiſins, they are a great addition 
to the wine. N. B. You may make birch 
wine the ſame way, | ls 
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To make BIXcH Wine 2 ſecond Way. 
BOIL twenty gallons of birch water half an 


hour, then put in thirty pounds of baſtard ſug r, 


boil your liquor and ſugar three quarters of an 
hour, and keep ſcumming it all the while, then 
put it into a tub and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a day for four or five days, then 
put it into a caſk with two pounds of Malaga 
raiſins, and one pound of loaf ſugar, and half 


an ounce of iſinglaſs, which muſt be diſſolved in 
I part of the liquor, then put to it one gallon of 


new ale that is ready for tunning, work it ver 


I half of powder ſugar, boil them half an hour, 


well in the caſk five or fix days, then cloſe it up 
Ind let it ſtand a year, then bottle it off. 


To make WALNUT WINE. 
TO every gallon of water put two pounds of 


J brown ſugar, and one pound of honey, boil them 


half an hour, and take off the ſcum, put into 
the tub a handful of walnut leaves to every gal- 
lon and pour the liquor upon them, let it ſtand 
all night, then take out the leaves, and put in 


J half a pint of yeſt, and let it work fourteen 


days, beat it four or five times a day, which 


I vill take off the ſweetneſs, then ſtop up the 
Icaſk, and let it ſtand fix months.—This is a 
J:ood wine againſt conſumptions, or any inward 
complaints. 


To make CowsL1ip WINE. 
TO two gallons of water add two pounds and 


Y-2 and 
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and take off the ſcum as it riſes, then pour it 
into a tub to cool, with the rinds of two lemons; 

when it is cold, add four quarts of cowſlip flow- 
ers to the liquor, with the juice of two lemons, 
let it ſtand in the tub two days, ſtirring it every 
two or three hours, and then put it in the bar— 
rel, and let it ſtand three weeks, or a month, 
then bottle it, and put a lump of ſugar into 
every bottle. N. Þ. It makes the beſt and 
ſtrongeſt wine to have only the tops of the peeps, 


A ſecond Way to make CowsLip WINE. 


BOIL twelve gallons of water a quarter of 
an hour, then add two pounds and a half of loaf 
ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf, when 
almoſt cold, pour it into a tub, with one ſpoon- 
ful of yeſt, let it work one day, then put in 
thirty-two quarts of cowſlip flowers, and let it 
work two or three days, then put it all into a 
barrel, with the parings of twelve lemons, the 
ſame of oranges, make the juice of them into a 
thick ſyrup, with two or three pounds of loaf | 
fugar; when the wine has done working, add 
the ſyrup to it, then ſtop up your barrel very well 
and let it ſtand two or three months, then bot- | 
tle it. . 


To make ELDER FLOWER WINE. 


TAKE the flowers of elder, and be careful 
that you don't let any ſtalks in, to every quart of 
flowers put one gallon of water, and three pounds 
of loaf ſugar, boil the water and ſugar a quar- 
ter of an hour, then pour it on the flowers, and 
let 
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let it work three days, then ſtrain the wine thro” 
a hair ſieve, and put it into a caſk ; to every ten 
gallons of wine add an ounce of ifinglats diſ- 
ſolved in cyder, and {ix whole eggs, cloſe it up, 
and let it ſtand ſix months, and then bottle it. 


To make BAL WINE. 


TAKE nine gallons of water to forty pounds 
of ſugar, boil them gently for two hours, ſcum 
it well, then put it into a tub to cool, then take 
two pounds and a half of the tops of balm, bruiſe 
it, and put it into a barrel with a little new 
yeſt, and when the liquor is cold, pour it on 
the balm, and ſtir it well together, and let it 
ſtand twenty-four hours, and keep ſtirring it 
often, then cloſe it up, and let it ſtand fix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt —— IV. B. Clary 


wine is made the ſame way. 


To make IMPERIAL WATER. 


PUT two ounces of cream of tartar into a 
large jar, with the juice and peels of two lemons, 
pour on them ſeven quarts of boiling water, 
when it is cold, clear it through a gauze ſieve, 
{weeten it to your taſte, and bottle it.---It will 
be fit to uſe the next day. 


To cure acid RAISIN WINE. 


THE following ingredients muſt be propor- 
tioned to the degrees of acidity or ſourneſs, if 
but ſmall, you muſt uſe leſs, it a ſtronger acid, 
a larger quantity, it mult be proportioned to the 
quantity of wine, as well as the degrees of acidity 
Y 4 or 
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or ſourneſs, be ſore: that the caſk be near full 
before that you apply the ingredients, which © 
will have this good effect, the acid part of the 
wine will riſe to the top immediately, and iſſue 
out at the bung- hole, but if the catk be not full, 
the part that thould fly off will continue in the *? 
caſk, and weaken the body, of the wine, but if 
your caſk be.full, it will be ready to have a body 
laid on it in three or four days time.---I ſhall 
here proportion the ingredients for a pipe ; ſup- 
poling it to be quite acid, that is, juſt recoverable, 
Take two gallons of ſkimmed milk, and two 
ounces of 11nglats, boil them a quarter of an 
hour, ſtrain the liquor and let it ſtand until it is 
cold, then break it well with your whiſk, add 
to it four pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in one ounce of ſalt of tartar, mix by degrees a 
little of the wine with it ſo as to diſſolve it to'a 
thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before mentioned, 
when it has done ſomenting, bung it up for three | 

days, then rack it off, and you will find part of | 
its body gone off by the ſtrong fomentatjon ; to 
remedy this, you mult lay a freſh body on in pro- 
portion to the degree to which it hath been low- 
ered by the above method, always having a ſpe- 
cial care not to alter its flavour, and this mult 
be done wih clarified ſugar, for na fluid will 
agree with it, but what will make it thinner, or 
confer its own taite, therefore the following is 
the beſt method for performing it: To lay a2 
freſh | pody on wine, take three quarters of a hun- 
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dred of brown ſugar, and put it into your cop- 
per, then'put in a gallon of lime water to keep 
it from burning, ſtir it all the while till it boils, 
then math three eggs and ſhells all together, add 
them to the tugar, and keep ſtirring it about, and 
as the ſcum or filth riſes take it off very clean, 
then put it in your can, and let it ſtand till it is 
cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
paddle an hour, then put a quart of ſtum-forcing 


to it, which will unite their bodies, and make it 
fine and bright. 


To make Sru u. 
TAKE a five gallon caſk that has been well 


ſoaked in water, ſet it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, put as 
many rags to it aswill ſuck np the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole but let it have a little air, fo that it 
will keep burning ; when it 1s burned out, put to 
it three gallons uf the ſtrongeſt cyder, and one 
ounce of common allum pounded, mix it with 
the cyder in the. caſk, and roll it about five or 
lix times a day, for ten days, then take out the 
bung and hang the remainder of the rags on a 
wire in the catk, as near the cyder as poſſible, 
and ſet them on fire as before, when it is burnt 
out bung the caik cloſe, and roll it well about 
three or four times a day, for two days, then let 
it ſtand feven or eight days, and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 
it, When you force a pipe of wine take a quart 


of 
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of this liquor, beat half an ounce of iſinglaſs, 
and pull it in ſmall pieces, whiſk it together, 
and it will diſſolve in four or five hours, break 
the jelly with your whiſk, add a pound of ala- 
baſter to it and diſſolve it in a little of the wine, 
then put it in the pipe and bung it cloſe up, and 
in a day's time it will be fine and bright. 


To refne MaLlT Licon. 
TO cure a hogſhead of four ale: Take two 


ounces of iſinglaſs, diſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then take 
two pounds of coarſe brown ſugar, and boil it 
in a quart of new wort, a quarter of an hour, 
then put it into a pail, with two gallons of new 


ale out of the kear, whiſk the above ingredients 


very well for an hour or more till it be all of a 
white froth, beat very fine one pound of plaiſter 
of Paris, and put it into your caſk, with the fer- 
mentation, and whiſk it very well for half an 
hour in your caſk with a ſtrong hand, until you 


have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white; if 
your caſk be not full, fill it up with new ale, | 


and the fermentation will have this good effect; 


the acid part of the ale will riſe to the top im- 
mediately, and iſſue out at the bung-hole, but, 


if the caſk be not full, the part that ſhould fly 


out will continue in, and weaken the body of 


the ale, be ſure you don't fail filling up your calk 


four or five times a day, until it has done work- 


ing, and all the ſourneſs or white muddy part is 
gone, and when it begins to look like new tun- 
| | ned 
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ned ale, put in a large handful of ſpent hops, 
cloſe it up, and let it ſtand ſix weeks, if it be 
not fine, and cream like bottled ale, let it ſtand 
a month longer, and it will drink briſk like bot- 
tled ale; this 1s an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpect is not good, ſave out two gal- 
lons of wort, and a few hours before you want 
it, add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel whiſk it very well for half an hour, and it 
will ſet your ale on working afreſh, and when 
the two gallons is worked white over, keep fill- 
ing up your barrel with it four or five times a 
day, and let it work four or five days, when it 
has done working cloſe it up; if the malt has 
got any bad ſmack or taſte, or be of a fluid 
nature, this will take it oft. 


To make SACK Mrap. 


TO every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before, to each gallon add half an 
ounce of hops, than boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor, 
add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe ; if it be a large caſk let it 
ſtand a year before you bottle it. | 
ern SD rene | 75 
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To mate CowsLie Map. 


TO fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor, 
2nd put it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowſlips, 
and let them ſtand all night, then put in the 
kquor with the lemons, and eight ſpoonfuls of 
new yeſt, a handful of ſweet briar, ſtir them 
all well together, and let it work three or four 
days, then ſtrain it, and put it in your caſk, and 
in ixth months time you may bottle it. 


To make WALNUT Mead. 


TO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour, to every gallon of liquor 
put about two dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
ſtand all night, then take the leaves out and put 
in a ſpoonful of yeſt, and let it work two or 
three days, then make it UP, and let it ſtand 
three months, then bottle it. 


Fi | 
To make OzYAT.. 


| BLANCH a pound of ſweet almonds, and 
the ſame of bitter, beat them very fine, with fix | 
ſpoonfuls of orange flower water, take three 
ounces of the four cold ſeeds, if you beat the 
almonds, but if you don't beat them, you muſt 
take fix ounces of the four cold ſeeds, then with 
two quarts of ſpring water, rub your pounded J | 

3 | ſeeds 
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ſeeds and almonds fix. times through a napkin, 
then add four pounds of treble refined ſugar, 


boil it to a thin ſyrup, ſkim it well, and when 
it is cold, then bottle it. 


To make OzraAT a ſecond Way. 


BOIL two quarts of milk with a ſtick of 
cinnamon in it, let it ſtand to be quite cold, 
then blanch two ounces of the beſt ſweet al- 
monds and about ten or twelve bitter almonds, 
pound them together in a marble mortar with a 
little roſe water, then mix them well with the 
milk, ſweeten it to your taſte, and give it one 
boil, ſtrain it through a very fine ſieve till it is 
quite ſmooth and free from almonds, Send it 
up in ozyat glaſſes with handles, and quite cold; 
take great care you don't boil it too much, and 
that the almonds don't turn to oil. 


LEMONADE for the ſame Uſe. 


TO one quart of boiled water add the juice 
of fix lemons, rub the rinds of the lemons with 
loaf ſugar to your own taſte; when the water is 


near cold, mix the juice and ſugar with it, then 
bottle it for uſe. 


To make LEMONADE a ſecond Way. 


PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 
lawn fieve to as much water as will make it 
ks pleaſant ; 
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pleaſant ; juſt before you ſend it up put in a pint 


of white wine and the juice of an orange if you 
like it. 


To make LEMON ADE a third Way. 
TAKE the rinds of fix lemons pared very 


thin, and put them in a pan with about twelve 
ounces of ſugar, with a quart of pump water 
made not too hot; let it ſtand a night, then 
ſqueeze the juice of your lemons into it, with 
one ſpoonful of orange flower water, and run it 
through a bag till it looks clear, 


To make a rich Aci for PuNcn. 


BAKE red currants and ſtrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl] gooſe- 
berries when full ripe, and ſtrain them through 
a coarſe cloth, add two quarts of the juice, and 
three pounds of double refined ſugar, three quarts 
of rum and two of brandy, one ounce of ifinglaſs 
diſſolved in part of the liquor, mix it all up to- 
gether, and put it in a little caſk, and let it 
ſtand fix weeks, and then bottle it for uſe. It 
will keep many years and fave much fruit. 


To make ORANGE Juice to keep. 
SQUEEZE your oranges into a pan, then 


ſtrain them through a very coarſe ſieve, after 
that through a very fine fieve; meaſure your 
Juice, and to every pint put a pound of fine 


loaf ſugar, let it ſtand together all night covered 
| over, 
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over, then take off the ſcum, ſtir it well in the 
pan, and put it in dry pint bottles, put in a 
ſpoonful of brandy, after they are filled tie it 
over the cork with leather; if you don't chuſe to 
put ſpirits in, a little oil will do, to be taken off 
clean before you uſe it, keep it in a dry place, 
and it will be good for two years. The pulp 
that will be in your fine ſieve will make mar- 
malade. | | 


To mahe SURUB. 


TAKE a gallon of new milk, put to it two 
quarts of red wine, pare fix lemons and four 
deville oranges very thin, put in the rinds, and 
the juice of twelve of each fort, two. gallons of 
rum and one of brandy, let it ſtand twenty-four 
hours, add to.it two pounds of double refined 
ſugar, and ſtir it well together, then put it in a 
jug, cover it cloſe up and let it ſtand a fortnight, 
then run it through a jelly bag, and bottle it for 
ufs. 

To make SnER BET. 


TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds, and put the raſpings 
into a gallon of water, and three pounds of 
double refined ſugar, and boil it to a candy height, 
then take 1t off the fire, and put in the juice and 
pulp of the above, and keep ſtirring it until it 
is almoſt cold, then put it in a pot for uſe. 


To make a fine SHERBET @ ſecond Way. 


PARE four large lemons and boil the peels 
in fix quarts of water and a little ginger cut fine, 
boil them a quarter of an hour, then add to it 


three 
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three pounds of ſugar, and when it is cold, put 


in the juice of the lemons and ſtrain it, and it 
is fit for uſe. 


To make SHERBET third May. 


TAKE twelve quarts of water to fix pounds 
of Malaga raifins, ſlice fix lemons into it, 
with one pound of ſixpenny ſugar, put them all 
together into an earthen pan, let it Rand three 
days, ſtirring it three times a day, then take 
them out, and let them drain in a flannel bag, 
then bottle it ; do not fill the bottles too full 
leſt they burſt. It will be fit to drink in about 
a fortnight. 


: 
8 
li 


To make RASPBERRY BRANDY. 


GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five quarts of raſpberries put one 
quart of the beſt brandy, boil a quart of water | 
five minutes with a pound of double refined ſugar : 
in it, and pour it boiling hot on the berries, let 
them ſtand all night, then add nine quarts more | 
brandy, ſtir it about very well, put it in a ſtone I 
| bottle, and let it ſtand a month or fix weeks; 


| when fine bottle it. l 
| | | f 
| J 1 
| To make BLACK CHERRY BRANDY. - + 
. 

| 


TAKE ont the ſtones of eight pounds of black L 
cherries, and put on them a gallon of the beſt 
brandy, bruiſe the ſtones in a mortar, then put 
them in your brandy, cover them up cloſe _ 
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let them ſtand a month or ſix weeks, then pour 
it clear from the ſediments and bottle it. 


To make ORANGE BRAND. 


PARE eight oranges very thin, and ſteep the 
peels in a quart of brandy forty-eight hours in 
a Cloſe pitcher, then take three pints of water 
and three quarters of a pound of loaf ſugar, boil 
it antil it is reduced to half the quantity, then 


let it ſtand till it is cold, then mix it with the 


brandy; let it ſtand fourteen days, and then bot- 
tle ĩt. | 
defi To make ALMOND SHRUB. | 
TAKE three gallons of rum or bare, three 
quarts of orange juice, the peels of three lemons, 
three pounds of loaf ſugar, then take four 
ounces of bitter almonds, blanch and beat them 
fine, mix them in a pint of milk, then mix 
them all well together, let it ſtand an hour to 
curdle, run it through a flannel bag ſeveral times 
till it is clear, then bottle it for ule. 


To make CURRANT SHRUB. 


PICK your currants clean from the ſtalks 
when they are full ripe, and put twenty-four 
pounds into a pitcher, with two pounds of ſingle 
refined ſugar, cloſe the jug well up, and put it 
into a pan of boiling water till they are ſoft, 
then ſtrain them through a jelly bag, and to 


every quart of juice put one quart of brandy, a 


pint of red wine, one quart of new milk, a 
pound of double refined ſugar, and the whites 
of two eggs well beat, mix them all together, 

2 | 4 
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and cover them cloſe up two days, then run it 


through a jelly bag and bottle it for uſe. 


To make WALNUT CaTcuvye. 


TAKE green walnuts before the ſhell is 


formed, and grind them in a crab mill, or pound 
them in a marble mortar, ſqueeze out the juice 


through a coarſe cloth, put to every gallon of 


juice one pound of anchovies, one pound of bay 
ſalt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 
and ginger, each one ounce, and a ſtick of horſe- 
radiſh, boil all together till reduced to half the 
quantity, put it in a pot, and when cold bottle 
it—it will be ready in three months. 


Jo make Wal xur CATCnvuP another Way. 


PUT your walnuts in jars, cover them with: 


cold ſtrong ale allegar, tie them cloſe for twelve 
months, then take the walnuts out from the 
allegar, and mo to every gallon of the liquor 
two heads of garlick, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day bottle it for uſe ; it 


is good in fiſh ſauce, or ſtewed beef, In my 


opinion it is an excellent catchup, for the longer 
it is kept the better it is, I have kept it five 
years, and it was much better than when firſt 
made. N. B. Lou may find how to PEEP 
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the walnuts you have taken out, amongſt the 
other pickles. 


To make Mum CaTcuvp, 


TO a quart of old mum put four ounces of 
anchovies, of mace, and nutmegs ſliced, one 
ounce of cloves, and black pepper half an 
ounce, boil it till it is reduced one third; when 
cold bottle it for uſe. 


Jo make a Car chu to keep ſoven Years. 

TAKE two quarts of the oldeſt ſtrong beer 
you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled, half an ounce of mace, 
the ſame of nutmegs; a quarter of an ounce of 
cloves, three large races of ginger cut in ſlices, 
boil all together over a moderate fire, till one 
third is waſted, the next day bottle it for ule ; it 
will carry to the Eaſt-Indies. 


To make MUSHROOM CATCHUP. 


TAKE the full grown flaps of muſhrooms, 
cruſh them with your hands, throw a handful of 
falt into every peck of muſhrooms, and let them 
ſtand all night, then put them into ſtew pans, 
and ſet them in a quick oven for twelve hours, 
and ſtrain them through a hair ſieve ; to every 
gallon of liquor, put of cloves, Jamaica, black 
pepper, and ginger, one ounce each, and half a 
pound of common falt, ſet it on a flow fire, and 
let it boil till half the liquor is waſted away, then 
put it in a clean pot, when cold bottle it for uſe. 

8 2 2 To 
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To make Mus HRooM POWDER. 


TAKE the thickeſt large buttons you can get, 
_ peel them, cut off the root-end, but don't waſh 
them, ſpread them ſeparately on pewter diſhes, 
and ſet them in a flow oven to dry, let the liquor 
dry up into the muſhrooms, it makes the powder 
ſtronger, and let them continue in the oven till 
you find they will powder, then beat them in a 
marble mortar, and ſift them through a fine fieve, 
with a little Chyan pepper, and pounded mace ; 
bottle it, and keep it in a dry cloſet. 


To make TARRAGON VINEGAR. 


TAKE tarragon juſt as it is going into bloom, 
ſtrip off the leaves, and to every pound of leaves 
put a gallon of ſtrong white wine vinegar in a 
ſtone jug to foment for a fortnight, then run it 
through a flannel bag ; to every four gallons of 
vinegar put halt an ounce of iſinglais diſſolved 
in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ſtand one month to 
fine, then rack it off, and put it into pint bot- 
tles for uſe. 


| 
] 


To mahe ELDER FLOWER VINEGAR. 


TO every peck of the peeps of elder flower 
put two gallons of ſtrong ale allegar ; and ſet it 
in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag, when you bottle 
it, put it in mall bottles, it keeps the flavour 
much better than large ones. Be careful you 
don't drop any ſtalks among the peeps.— It 

makes 


f 
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makes a pretty mixture on a ſide table, with tar- 
ragon vinegar, lemon pickle, &c. 


To make GOOSEBERRY VINEGAR. 


TAKE the ripeſt gooſeberries you can get, 
cruſh them with your hands in a tub, to every 
peck of gooſeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ſtir them up three or four times a 
day, then ſtrain the liquor through a hair ſieve, 
and put to every gallon a pound of brown ſugar, 
a pound of treacle, a ſpoonful of freſh barm, 
and let it work three or four days in the ſame tub 
well waſhed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe. — This far exceeds any white 
wine vinegar. 


To make SUGAR VINEGAR. 


PUT nine pounds of brown ſugar to every 
{ix gallons of water, boil it for a quarter of an 
hour, then put it into a tub lukewarm, put to it 
a pint of new barm, let it work four or five 


days, ſtir it up three or four times a day, then 


tun it into a clean barrel iron-hooped, and ſet it 
full in the ſun; if you make it in February, it 
will be fit for uſe in Auguſt; you may ule it 
for moſt ſorts of pickles, except muſhrooms and 


walnuts. 
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CH AP. XVI. 


Obſervations on PICKLING. 


ICKLING is a very uſeful thing in a fa- 
mily, andis as often ill managed, or at leaſt 
made to pleaſe the eye by pernicious things, 
which is the only thing that ought to be avoid- 
ed, for nothing is more common than to green 
pickles in a braſs pan for the ſake of having 
them a good green, when at the ſame time they 
will green as well by heating the liquor, and 
keeping them on a proper heat upon the hearth, 
without the help of braſs, or yerdigreaſe of any 
kind, for it is poiton to a great degree, and no— 
thing ought to be avoided more than uſing braſs 
or copper that is not well tinned; but the beſt 
way is, and the oaly caution I can give, is to be 
very paiticular in keeping the pickles from any 
thing of that kind, and follow ſtrictly the di- 
rection of your receipts, as you will find receipts 
for any kind of pickles, Without being put in 
ſalt and water at all, and greened only by pour- 
ing your vinegar hot upon them, and it will keep 


them a long time, © 


To pickle CUCUMBERS, 


TAKE the ſmalleſt cucumbers you can get, 
and as free from ſpots as poflible, put them iti 
a ftrong ſalt and water tor nine or ten days or 


till they are quite yellow, and ſtir them twice a | 


day at leaſt, or they will ſcum over, and grow 


ſoft ; when they are thoroughly yellow, pour the 
water 
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water from them, and cover them with plenty 
of vine leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
hearth to keep warm, when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing ſo till you ſee they are 
a fine green, which will be in four or five times, 
be ſure you keep them well covered with vine 
leaves, a cloth and diſh over the top to keep in 
the ſteam, it helps to green them ſooner ; when 
they are greened, put them into a hair ſieve to 
drain, then make a pickle for them; to every 


two quarts of white wine vinegar, put half an 


ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the ſame of black 
pepper, and a handful of falt, boil them all to- 
gether five minutes, then pour it hot upon your 


pickles, and tie them down with a bladder for 


uſe. N. B. You may pickle them with ale alle- 
gar, or diſtilled vinegar ; if you uſe vinegar, it 
mult not be boiled; you may add three or four 
cloves of garlick, or ſhalots, they are very good 
for keeping the pickle from caning. 


To pickle CUCUMBERS @ ſecond IWay. 


GATHER your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to them a head of garlick, a few white muſtard 
ſeeds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long pepper, and 
ginger, and a good handful of falt into your 
vinegar, pour it upon your cucumbers boiling 
hot, ſet them by the fire, and keep them warm 
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for three days, and boil your allegar once every 
day, and keep them cloſe covered till they be a 
good green, and then tie them down with a lea- 
ther, and keep them for uſe. 
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To pickle CUcuMBERSs in Slices. 


GET your cucumbers large before the ſeeds 
are ripe, ſlice them a quarter of an inch thick, 
then lay them on a hair fieve, and betwixt every 
lay put a ſhalot or two, throw on a little ſalt, let 
them ſtand four or five hours to drain, then put 
them in a ſtone jar, take as much ſtrong ale alle- 
gar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- 
per corns, a little ginger ſliced, and ſome horſe- 
radiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold, do fo for three times more ; let it grow cold 


betwixt every time, then tie them down with a 
bladder for uſe. 


To pickle MAN GORE. 


TAKE the largeſt cucumbers you can get, 
before they are too ripe, or yellow at the ends, 14: 
then cut a piece out of the fide, and take out 11 
the ſecds with an apple ſcraper, or tea ſpoon, 
and put them in a very ſtrong ſalt and water 
for eight or nine days, or till they are very yel- le 
low, ſtir them well two or three times each day, 
then put them into a braſs pan, with a large 
quantity of vine leaves both under and over ; 
them, beat a little coach allum very fine, and ˖ 


put 
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put it in the ſalt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very flow fire, for four or five hours, till they 
are a pretty green, then take them out and drain 
them on a hair ſieve, when they are cold, put 
to them a little horſe radiſh, then muſtard ſeed, 
two or three heads of garlick, a few pepper 
corns, flice a few green cucumbers in ſmall 
pieces, then horſe radiſh, and the ſame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and ſew it on with a large 
needle and thread, and do all the reſt the fame 
way, have ready your pickle, to every gallon of 
allegar put one ounce of mace, the fame of 
cloves, two ounces of ginger ſliced, the ſame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muſtard feed tied up in a bag, 
four ounces of garlick, and a ſtick of horſe- 
radiſh cut in ſlices, boil them five minutes in 


the allegar, then pour it upon your pickles, tie 


them down and keep them for uſe. 


To pickle Cop l IN GS. 


GET your codlings when they are the ſize of 

a large French walnut, put a good deal of vine 
leaves in the bottom of a braſs pan, then put in 
your codlings, cover them very well with vine 
leaves, and ſet them over a very ſlow fire till you 
can peel the ſkins off, then take them carefully 
up in a hair ſieve, and peel them with a pen- 
knife, and put them into the ſame pan again 
with the vine leaves and water as before, cover 
them cloſe, and ſet them over a ſlow fire till they 
are 
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are a fine green, then drain them through a hair 
fieve, and when they are cold put them into 
diſtilled vinegar, pour a little meat oil on the 
top and tie them down with a bladder. 


To pickle Kidney BEANS: 


GET your beans when they are young and 
ſmall, then put them into a ſtrong ſalt and water 
for three days, ftir them up two or three times 
each day, then put them into a braſs pan, with 
vine leaves both under and over them, pour on 
the ſame water as they came out of, cover them 
cloſe, and ſet them over a very ſlow fire till they 
are a fine green, then put them into a hair ſieve 
to drain, and make a pickle for them of white 
wine vinegar, or fine ale allegar, boil it five 


or {ix minutes, with a little mace, Jamaica 


pepper, long pepper, and a race or two of gin- 


ger ſliced, then pour it hot upon the kidney | 


beans, and tie them down with a bladder. 


To pickle SAMPHIRE, 


WASH your ſamphire very well in ſour ſmall 
beer, then put it into a large braſs pan, diſſolve 


a little bay falt, and twice the quantity of com- 


mon falt in ſour beer, then fill up your pan with 


it, cover it cloſe, and ſet it over a flow fire till 


it is a fine green, then drain it through a ſieve, 


and put it into jars, boil as much ſugar vinegar 


or white wine vinegar, with a race or two of 


ginger, and a few pepper corns, as will cover 
it; then pour it hot upon your ſamphire, and 
tie it well down. 25 | 

To 
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To pickle WaLNnuTs Black. 


GATHER your walnuts when the ſun is hot 
upon them, and before the ſhell is hard, which 


you may know by running a pin into them, 


then put them in a ſtrong ſalt and water for 
nine days, and ſtir them twice a day, and change 
the ſalt and water every three days, then put 
them in a hair ſieve, and let them ſtand in the 
air till they turn black, then put them into 
ſtrong ſtone jars, and pour boiling allegar over 
them, cover them up, and let them ſtand till 
they are cold, then boil the allegar three times 
more, and let it ſtand till it is cold betwixt 
every time; tie them down with paper and a 
bladder over them, and let them ſtand two 
months, then take them out of the allegar, and 
make a pickle for them, to every two quarts of 
allegar put half an ounce of mace, the ſame of 
cloves, one ounce of black pepper, the ſame of 
Jamaica pepper, ginger, and long pepper, and 
two ounces of common falt, boil it ten minutes, 
and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over it. 


A ſecond Way to pickle WarxuTs black. 


WHEN you have got your walnuts as. before, 
put them into a cold ſtrong allegar, with a good 
deal of ſalt in it, let them ſtand three months, 
then pour off the allegar, and boil it with a lit- 
tle more ſalt in it, then pour it upon your wal- 
nuts, and let them ſtand till they are cold, make 
it hot again, and pour it upon your walauts, and 
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do fo till they are black, then put them into a 
hair ſieve, and make a pickle for them the ſame 
way as above, keep them in ſtrong ſtone jars, 


and they will be fit for uſe in a month or fix 
weeks time. 


To pickle Wal N urs an Olive Colour. 
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GATHER your walnuts, and put them in a 
ſtrong ale allegar, and tie them down with a 
bladder, and a paper over it, to keep out the air, 
and let them ſtand twelve months, then take 
them out of that allegar, and make a pickle for 
them of ſtrong allegar, and to every quart put 


half an ounce of Jamaica pepper, the ſame of 


long pepper, a quarter of an ounce of mace, the 
fame of cloves, one head of garlick and a lit- 


tle falt, boil them all together five or ſix minutes, 


then pour it upon your walnuts ; when it is cold, 


heat it again three times, then tie them down 


with a bladder and paper over it; they will Keep 


ſeveral years without either turning colour, or 


growing ſoft, if your allegar be good. N. B. You | 


may make exceeding good catchup of the alle- ; 


gar that comes from the walnuts, by adding a a 
pound of anchovies, one ounce of cloves, the 
ſame of long and black pepper, one head of 
warlick, and half a pound of common falt to 
every gallon of your allegar ; boil it till it is half 
reduced away, and ſkim it very well, then bot⸗ 


tle it for uſe, and it will keep a long time. 


To 
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To pickle WALNUTS white, 


TAKE the largeſt French walnuts, pare 
them till you can ſee the white appear, but take 
great care you don't cut it too deep, it will make 
them full of holes, put them into falt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſauce pan 
well tinned, full of boiling water with a little 
ſalt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold put them into wide mouthed 
bottles, and fill them up with diſtilled vinegar, 
and put a blade or two of mace, and a Jarge tea 
ſpoonful of eating oil into every bottle; the 
next day cork them well, and keep them in 
a dry place. 


To pickle WALNUTS green. 


TAKE the large double, or French walnuts, 
before the ſhells are hard, wrap them ſingly in 
vine leaves, put a few vine leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they don't touch one another, put 
a good many leaves over them, then fill your jar 
with good allegar, cover them cloſe that the air 
cannot get in, Jet them ſtand for three weeks, 
then pour the allegar from them, put freſh 
leaves in the bottom of another jar, take out 
your walnuts, and wrap them ſeparately in freſh 
leaves as quick as poſſibly you can, put them 
into your jar with a good many leaves over them, 


7 then 


I” 
22 


350 The EXPERIENCED © 
then fill it with white wine vinegar, let them 
ſtand three weeks, pour off your vinegar, and 
wrap them as before with freſh leaves at the 
bottom and top of your jar, take freſh white 
wine vinegar, put falt in it till it will bear an 
egg, add to it mace, cloves, nutmeg, and gar- 
lick it you chuſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe. — Be ſure to keep them always covered; 

when you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh 5 Jar 
with boiled vinegar and falt to put them in. 


To pickle BARBERRIES. 


GET your barberries before they are too ripe, 


pick out the leaves and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong 
falt and water, and tie them down with a blad- 
der. N. B. When you ſee your barberries to 
ſcum over put them into freth ſalt and water, 
they need no vinegar, their own ſharpneſs is ſuf- 
cient enough to keep them. 


To pickle PARSLEY green. 
TAKE a large quantity of curled otliy; 


make a ſtrong ſalt and water to bear an egg, 
put in your parſley, let it ſtand a week, then 


take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change 
it every day for three days, then ſcald it in hard 
water til] it becomes green, take it out and drain 
it quite dry, boil a quart of diſtilled e a 

ew 
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few minutes, with two or three blades of mace, 
a nutmeg ſliced, and a ſhalot or two; when it 
is quite cold, pour it on your. parſley, with two 
or three ſlices of horſe-radiſh, and keep it for 
uſe. | 


To pickle NASTURTIANS. 


GATHER the naſturtian | berries ſoon after 
the bloſſoms are gone off, put them in cold falt 
and water, change the water once a day for three 
days, make your pickle of white wine vinegar, 
mace, nutmeg ſliced, pepper corns, ſalt, ſha- 
lots, and horſe-radiſh ; it requires to be made 
pretty ſtrong, as your pickle is not to be boiled; 
when you have drained them, put them into a 
jar, and pour the pickle over them. 


To pickle Rais H Pops. 


GATHER your radiſh pods when they are 
quite young, and put them in falt and water all 
night, then boil the ſalt and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam, when it 
grows cold, make it boiling hot, and pour it on 
again, keep doing ſo till your pods are quite 
green, then put them on a fieve to drain, and 
make a pickle for them of white wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe-radiſh, pour it boiling hot upon your pods, 
when it is almoſt cold, make your vinegar twice 
hot as before, and pour it upon them, and tie 
them down with a bladder. 


To 
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ne . To pickle Er Der SnooTs. 
GATHER your elder ſhoots when they are 
the thickneſs of a pipe-ſhank, put them into 
falt and water all night, then put them inte 
ſtone jars in layers, and betwixt every layer 
ſtrew a little muſtard ſeed, and ſcraped horſe- 
radiſh, a few ſhalots, a little white beet root 
and collyflower pulled in ſmall pieces, then pour 
boiling allegar upon it, and ſcald it three times, 
and it will be like piccalillo, or Indian pickle; Þ| 
tie a leather over it, and keep it in a dry place. 


To pickle E.DeER Bups. 


SGE your elder buds when they are the ſize 
of hop buds, and put them into a ſtrong ſalt 
and water for nine days, and ſtir them two or 
three times a day, then put them into a braſs 
pan, cover them with vine leaves, and pour the 
water on them that they came out of, and ſet 
them over a ſlow fire till they are quite green, 
then make a pickle for them of allegar, a little 
mace, a few ſhalots, and ſome ginger ſliced, 
boil them two or three minutes, and pour it 
upon your buds; tie them down, and keep them 
in a dry place for uſe. 


To pickle BET RooTs. 


TAKE red beet roots and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 
flowers, or what form you pleaſe, and put them 


into a jar, then take as much vinegar as you 
; think 
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think will cover them, and boil it with a little 
mace, a race of ginger fliced, and a few ſlices 
of horſe-radiſh, pour it hot upon your” roots, 
and tie them down. — They are a very R 
1 for made diſhes. 


To pickle Cotiyriowgts. 


TAKE the cloſeſt and whiteſt collyflowers 
you can get, and pull them in . — and 
ſpread them on an earthen diſh, and lay ſalt all 
over them, let them ſtand for three days to 
bring out all the water, then put them in earthen 
jars, and pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them 
on a hair ſieve, and put them into glaſs jars, 
and fill up your jars with diſtilled vinegar, and 
tie them cloſe down with leather. 


A ſecond Way to pickle Cor LYFLOWERS. 


PULL your collyflowers in bunches as be- 
fore, and give th- u juſt a ſcald in ſalt and 
water, ſpread them on a cloth, and ſprinkle a 
little ſalt over them, and throw another cloth 
upon them till they are drained, then lay them 
on ſieves, and dry them in the ſun till they are 
quite dry like ſcraps of leather, put them into 
4 jars about half full, and pour hot vinegar (with 
ſpice boiled in it to your taſte) upon them; tie 
them down with a bladder, and a leather quite 
cloſe. N. B. White cabbage is done the fame 
way. 
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| Torpickle RED CABBAGE. 

GET the fineſt and cloſeſt red cabbage you 
can, and cut it as thin as poſſible, then take 
ſome cold ale allegar, and put to it two or three 
blades of mace, a few white pepper corns, and 
make it pretty ſtrong with ſalt, put your cabbage 
into the allegar as you cut it; tie it cloſe down 
with a bladder, and a paper over it, and it will 
be fit for uſe in a day or two. 


To pickle RED CABBAGE a ſecond Way. 


_ CUT the cabbage as before, and throw ſome 
{alt upon it, and let it lie two or three days till 
it grows a fine purple, then drain it from the 
ſalt, and put it into a pan with beer allegar, and 
ſpice to your liking, and give it a ſcald; when 
it is cold, put it into your jars, and tie it cloſe up. 


To pickle GRAPES. 


ET your grapes when they are pretty large, 
but not too ripe, then put a, layer into a ſtone 
jar, then a layer of vine leaves, then grapes and 
vine leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 
ſalt, the ſame of common falt, boil it half an 
hour, ſkim it well, and take it off to ſettle, 
when it is milk. warm, pour the clear liquor 
upon the grapes, and lay a good deal of vine 


leaves upon the top, and cover it cloſe up with | 
a cloth, and ſet it upon the hearth for two days, 


then take your grapes out of the jar, and lay 
them upon a cloth to drain, and cover them 
With a flannel till they are quite dry; then By 
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them in flat bottomed ſtone jars, in layers, and 


put freſh vine leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 


a quart of hard water, and one pound of loaf 
ſugar, a quarter of an hour, ſkim it well, and 


put to it three blades of mace, a large nutmeg. 


ſliced, and two quarts of white wine vinegar, 
give them all a boil together, then take it off, 


and when it 1s quite cold, pour it upon your 


grapes, and cover them very well with it; put 
a bladder upon the top, and tie a leather over it, 
and keep them in a dry place for uſe. M B. You 
may pickle them in cold diſtilled vinegar, 


To pickle young ARTICHOKES. 


GET your artichokes as ſoon as they are 
formed, and. boil them in a ſtrong ſalt and 
water for two or three minutes, then lay them 
upon a hair ſieve to drain, when they are cold 


put them into narrow-topped jars, then tike as 


much white wine vinegar as will cover your ar- 
tichokes, boil with it a blade or two of mace, a 
few ſlices of ginger, and a nutmeg cut thin, 
pour it on hot and tie them down, 


Jo fickle MusnyRooMs. 


GATHER the ſmalleſt muſhrooms you can 


get, and put them into ſpring water, then rub. 


them with a piece of new flannel, dipped in ſalt, 
and throw them into cold ſpring water as. you 
do them to keep their colour, then put them 
into a well tinned ſauce-pan and throw a hand- 
ful of ſalt over them, cover them cloſe and ſet 
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them over the fire four or five minutes, or till 
you ſee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold, then put 
them into glaſs bottles, and fill them up with 
diſtilled vinegar, and put a blade or two of 
mace, a tea ſpoonful of eating oil in every bot- 
tle, cork them cloſe up, and ſet them in a cool 
place. YN. B. If you have not any diſtilled; 
vinegar, you may uſe white wine vinegar, or 
ale allegar will do, but it muſt be boiled with 
a little mace, ſalt, and a few ſlices of ginger, 
it muſt.go cold before you pour it on your muſh- 
rooms; if your vinegar or allegar be too ſharp,  * 
it will ſoften your muſhrooms, neither will they 
keep ſo long, nor be ſo white. T7 


To pickle MusHRooMs Brown. 


TAKE a quart of large muſhroom buttons, 
waſh them in allegar with a flannel, take three 
anchovies and chop them ſmall, a few blades of 
mace, a little pepper and ginger, a ſpoonful of 
ſalt, and three cloves of ſhalots, put them into 
a ſauce- pan with as much allegar as will half 
cover them, ſet them on the fire, and let them 
ſtew till they ſhrink pretty much; when cold, 
put them in ſmall bottles with the allegar 

d upon them, cork and tie them up cloſe. 
N. B. This pickle will make a great addition 
in brown ſauce. Ai? 


To pickle ON lions. 


PEEL the ſmalleſt onions you can get, and 
put them into ſalt and water for nine days,. and 
© change 
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change the water every day, then put them into 
jars, and pour freſh boiling ſalt and water over 
them, let them ſtand cloſe covered until they 
are cold; then make ſome more ſalt and water, 
and pour it boiling hot upon them, and when 
it is cold, put your onions into a hair ſieve to 
drain, then put them into wide mouthed bot- 
tles, and fill them up with diſtilled vinegar, and 
put into every bottle a flice or two of ginger, 
one blade of mace, and a large tea ſpoonful of 
eating oil.—It will keep the onions white, then 
cork them well up. N. B. If you like the taſte 
of a bay leaf, put one or two into every bottle, 
and as much bay ſalt as will lie on a ſixpence. 


To rake INDIAN PICKLE or PICCALILLO. 


GET a white cabbage, one collyflower, a 
few ſmall cucumbers, radiſh pods, kidney beans, 
and a little beet root, or any other thing you. 
commonly pickle; then put them on a hair 
ſieve, and throw a large handful of falt over 
them, and ſet them in the ſunſhine, or before 
the fire for three days to dry; when all the water 
1s run out of them, put them into a large 
earthen pot in layers, and betwixt every layer 
put a handful of brown muſtard ſeed, then take 
as much ale allegar as you think will cover it, 
and to every four quarts of allegar put an ounce 
of turmerick, boil them together, and pour it 


hot upon your pickle, and let it ſtand twelve 


days upon the hearth, or till the pickles are all 
of a bright yellow colour, and moſt of the al- 
legar ſucked up; then take two quarts of ſtrong 

A a 3 ale 
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ale allegar, one ounce of mace, the ſame of 


white pepper, a quarter of an ounce of cloves, 
the ſame of long pepper and nutmeg; beat 
them all together, and boil them ten minutes in 
your allegar, and pour it upon your pickles with 
four ounces of garlick peeled ; tie it cloſe down, 
and keep it for uſe. —N. B. You may put in 
freſh pickles, as the thing comes in ſeaſon, and 
keep them covered with vinegar, &c. 


A Pickle in imitation of INDIAN BAM BOE. 


TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 
of the ſtalk, the top is not worth doing, peel 
off the out rind, and lay them in a ſtrong brine 
of ſalt and beer one night, dry them in a 
cloth fingle, in the mean time make a pickle 
of half gooſeberry vinegar, and half ale allegar ; 
to every quart of pickle put one ounce of long 
pepper, one ounce of ſliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it hot upon the ſhoots, and ſtop the jar 
cloſe, and ſet it cloſe by the fire twenty-four 
hours, ſtirring it very often. 


C-H AF. n 


Obſervations on keeping GARDEN-STUFF, and 
FRUIT. 


HE art of keeping garden-ſtuff is to 
keep it in dry places, for damp will not 
only make them mould, and give again, but 
5 take 
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take off the flavour, ſo it will likewiſe ſpoil, any 
kind of bottled fruit, and ſet them on working ; 
the beſt caution I can give, is to keep them as 
dry as poſſible, but not warm, and when you 
boil any dried ſtuff, have plenty of water, and 
follow ſtrictly the directions of your receipts. 


To keep GREEN PEASE. 


SHELL any quantity of green peaſe, and 
Juſt give them a boil in as much ſpring water 
as will cover them, then put them in a ſieve to 
drain, pound the pods with à little of the water 
that the peaſe were boiled in, and ſtrain what 
juice you can from them, and boil it a quarter 
of an hour, with a little ſalt, and as much of 
the water as you think will cover the peaſe in 
the bottles, fill your bottles with peaſe, and 
pour in your water, when cold put rendered 
ſuet over, and tie them down cloſe with a blad- 
der, and a leather over it, and keep your bottles 
in a dry place. 


To keep GREEN PEASE another Way. 


GATHER your peale in the afternoon, on a 
dry day; ſhell them, and put them into dry 
clean bottles, cork them cloſe, and tie them 
over with a bladder; keep them in a cool dry 
place as before. | OE 


To keep FRENCH BEaANs. 


LET your beans be gathered quite dry, and 
not too old, lay a layer of ſalt in the bottom of 
an earthen jar, then a layer of beans, then ſalt, 

Aa 4 then 
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then beans, till yay. have filled your jar: let the 
ſalt be at the top, tie a piece of leather over them, 


and lay a flag on the POPs and ſet them in a Org 


cellar for uſe. 


20 keep FRENCH BEANS @ ſecond Way. 


MAKE a ſtrong ſalt and water that will beat 
an egg, and when it boils put in your French 


beans for five or ſix minutes, then lay them on 
a ſieve, and put to your ſalt and ns a little 


bay falt, and boil it ten minutes, ſkim it well, 
and. pour it into an earthen jar to cool and ſettle, Y 
put your French beans into narrow-topped jars, | 


and pour your clear liquor over them ; tie them 
cloſe down that no air can get in, and keep them 
in a dry place. V. B. Steep them in plenty of 
ſpring water the night before you uſe them, and 
boil them in hard water. 


To keep MusHrooms to eat like freſh ones. 


WASH large buttons as you would for ſtew- 
ing, lay them on fieves, with the ſtalk up- 
wards, throw over them ſome falt to fetch out 
the water; when they are drained, put them in 
a pot, and ſet them in a cool oven 12 an hour, 
then take them carefully out, and lay them to 


cool and drain, boil the liquor that comes out 


of them with a blade or two of mace, and boil 
it half away, put your muſhrooms into a clean 
jar well dried, and when the liquor is cold, 
cover your muſhrooms in the jar with it, and 
pour over it rendered ſuet, tie a bladder over it, 


{ct them 1 in a dry cloſet, and they will keep very 
4 well 


c 
1 
a 
k 


11 


ENGLISH HOUSEREEPER. 367 


well moſt of the winter When you uſe them, 
take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an hour, 
thicken them with flour, and a large N of 
butter, and be careful you don't oil it, then 
beat the yolks of two eggs with a little cream, 
and put it in, but don't let it boil after the eggs 
are in; lay untoaſted ſippets round the inſide of 
the diſh, and ſerve them up; they will eat near 
as good as freſh gathered muſhrooms; if they 
don't taſte ſtrong enough, put in a little of the 
liquor: this is a valuable liquor, and it will give 
all made diſhes a flavour like freſh muſhrooms. 


To keep MusHRooMs another Way. 


SCRAPE large flaps, peel them, take out 
the inſide, and boil them in their own liquor 
and a little ſalt, then lay them on tins, and ſet 
them in a cool oven, and repeat it till they are 
dry; put them in clean jars, tie them cloſe down, 
and they will eat very good. | 


To dry ARTICHOKE BoTTOMS. 


PLUCK the artichokes from the ſtalks, (juſt 
before they come to their full growth) it will 
draw out all the ſtrings from the bottoms, and 
boil them ſo that you can juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may 
know by holding them up againſt the light, and 
if you can ſee through them, they are dry 

enough ; 
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enough; put them in paper bags, and hang 
them in a dry place. 


To bottle DAMSONs to eat as good as freſh ones. 


GET your damſons carefully when they are 
juſt turned colour, and put them into wide- 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if you ſee any of them mould or ſpot, take 
them out and cork the reſt cloſe down; ſet the 
bottles in ſand, and they will keep till fpring, 
and be as good as freſh ones. Ee 


To bottle GOOSEBERRIES. 


PICK green walnut gooſeberries, bottle them, 


and fill the bottles with ſpring water up to the 


neck, cork them looſely, and ſet them in a cop- 
per of hot water till they are hot quite through, 
then take them out, and when they are cold, 
cork them cloſe, and tie a bladder over, and 
ſet them in a dry cool place, | 


To bottle GOOSEBERRIES @ ſecond Way. 


PUT one ounce of roach allum, beat fine, 
into a large pan of boiling hard water, pick 
your gooſeberries, and put a few in the bottom 
of a hair ſieve, and hold them in the boiling 
water, till they turn white; then take out the 
ſieve, and ſpread the gooſeberries betwixt two 
clean cloths, put more gooſeberries in your ſteve, 
and repeat it till you have done all your berries, 


put 
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put the water into a glazed pot till next day, 
then put your gooſeberries into wide-mouthed 
bottles, and pick out all the cracked and broken 
ones, pour your water clear out of the pot, and 
fill up your bottles with it; then put in the 
corks looſely, and let them ſtand for a fortnight, 
and if they riſe to the corks, draw them out, 
and let them ſtand for two or three days un- 
corked, then cork them cloſe, and they will 
keep two years. 


To bottle CRANBERRIES. 


GET your cranberries when they are quite 
dry, put them into dry clear bottles, cork them 
up cloſe, and ſet them in a dry cool place. 


To bottle GREEN CURRANTS. 


GATHER your currants when the ſun is 
hot upon them, ſtrip them from the ſtalks, and 
put them into glaſs bottles, and cork them cloſe, 


ſet them over head in dry ſand, and they will 
keep till ſpring. 


To keep GRAPES. 


CUT your bunches of grapes, with a joint 
of the vine to them, hang them up in a dry 
room, that the bunches do not touch one an- 
other, and the air paſs freely betwixt them, or 
they will grow mouldy and rot; they will keep 
till the latter end of January, or longer. 


N. B. The Frontiniac grape is the beſt. 


CHAP. 
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Cc HAP. XVII 


Obſervations on DISTILLING. 


F your ſtill be a limbeck, when you ſet it on 
fill the top with cold water, and make a lit- 
tle paſte of flower and water, and cloſe the bot- 
tom of your ſtil] well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 
water, you muſt change the water on the top of 
your ſtill often, and never let it be ſcalding hot, 
and your ftill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth in white lead and oil, and lay it well over 
the edges of your ſtill, and a coarſe wet cloth 
over the top: it requires a little fire under it, 
but you muſt take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water and lay it on again, and if your ſtill be 
very hot, wet another cloth, and lay it round 
the very top, and keep it of a moderate heat, 
fo that your water is cold when it comes off the 
ſtill.—If you uſe a worm-ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; obſerve 
to let all ſimple waters ſtand two or three days 
before you work it, to take off the fiery taſte of 
the ſtill. 


To diflill CaubIE WATER. 


TAKE wormwood, hore-hound, feather- 


few, and lavender-cotton, of each three hand- 
fuls, | 
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fuls, rue, pepper-mint, and Seville orange peel, 
of each a handful, ſteep them in red wine, or 
the bottoms of ſtrong beer all night, then diſtill 
them in a hot (till pretty quick, and i will be a 
fine caudle to take as bitters. | 


To diſtill Milk WATER. 


TAKE two handfuls of ſpear or pepper- 
mint, the ſame of balm, one handful of cardus, 
the ſame of wormwood, and one of angelico, cut 
them into lengths a quarter long, and ſteep them 
in three quarts of ſkimmed milk twelve hours, 
then diſtill it in a cold ſtill, with a flow fice 
under it, keep a cloth always wet over the top 
of your ſtill, to keep the liquor from boiling 
over, the next day bottle it, cork it well, and 
keep it for ule. 


To make HEPHNATick WATER for the Gravel. 


GATHER your thorn flowers in May, when 
they are in full bloom, and pick them from the 
ſtems and leaves, and to every half peck of 
flowers, take three quarts of Liſbon wine, and 
put into it a quarter of a pound of nutmegs 
fliced, and let them ſteep in it all night, then 
put it into your, {till with the peeps, and keep a 
moderate even fire under it, for if you let it 
boil over, it will loſe its ſtrength, | 


To 
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To diftill PevetR-MinT WATER. 


GET your pepper-mint when it is full grown, 
and before it ſeeds, cut it in ſhort lengths, fill 
your ſtill with it, and put it half full of water, 
then make a good fire under it, and when it is 


nigh boiling, and the ſtill begins to drop, if N 


your fire be too hot, draw a little out from un- 
der it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy, the 
ſlower your (till drops, the water will betheclearer 
and ſtronger, but don't ſpend it too far, the next 
day bottle it, and Jet it {tand three or four days, 
to take the fire off the ſtill, then cork it well, 
and it will keep a long time. 


To difiill ELDER-FTOWER WATER. 


GET your elder-flowers when they are in | 


full bloom, ſhake the bloſſoms off, and to every 
peck of flowers put one quart of water, and 
let them ſteep in it all night; then put them in 
a cold ſtill, and take care that your water comes 
cold off the ſtill, and it will be very clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and cork it in two or three 
days, and it will keep a year. 


To diſtill RosE WATER. 
GATHER 


dry and full blown, pick off the leaves, and to 
every peck put one quart of water, then put 
them into a cold ſtill, and make a flow fire un- 
der it, the ſlower you diſtill it the better it is, 
then bottle it, and cork it in two or three days 

time, 


your red roſes when they are 
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time, and keep it for uſe. N. B. You may 
diſtill bean- flowers the ſame way. 


To diſtill PENN Y- ROYAL WATER. 


GET your penny- royal when it is full grown, 
and before it is in bloſſom, then fill your cold 
{till with it, and put it half full of water, make 
a moderate fire under it, and diſtill it off cold, 
then put it into bottles, and cork it in two or 
three days time, and keep it for uſe. 


To diſtill LAvENDER WATER. 


TO every twelve pounds of lavender-neps, 
put one quart of water, put them into a cold 
ſtill, and make a ſlow fire under it, and diſtill it 
off very flow, and put it into a pot till you have 
diſtilled all your water, then clean your ſtill well 
out, and put your lavender water into it, and 
diſtill it off as flow as before, then put it into 
bottles, and cork it well. 


To diſtill SpIRITYS of WINE. 


TAKE the bottoms of ſtrong beer, and any 
kind of wines, put them into a hot ſtill about 
three parts full, then make a very flow fire un- 
der it, and if you don't take great care to keep 
it moderate, it will boil over, for the body is ſo 
ſtrong, that it will riſe to the top of the till ; 
the ſlower you diſtill it the ſtronger your ſpirit 
will be, put it into an carthen pot till you have 
done diſtilling, then clean your ſtill well out, 
and put the ſpirit into it and diſtill it flow as 
before, and make it as ſtrong as to burn in your 
lamp, then bottle it, and cork it well, and keep 
it for uſe. A con- 
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A correct L1S T of every Thing in Seaſon 
in every Month of the YE AR. 


JANUARY. 


FIS H. 
ARP Soles Smelts 
Tench Flounders Whitings 
Perch Plaice Lobſters 
Lampreys Turbot Crabs 
Eels Thornback Prawns ; 
Craw-fiſh Skate Oyſters ; 
Cod Sturgeon l 
ME AT. 
Beef Veal Pork J 
Mutton Houſe-Lamb 7 
POUL TRI; K. : 
Pheaſant t gane Woodcocks Pullets 7 
Partridge ©" Snipes Fouls ; 
Hares Turkeys Chickens 1 
Rabbits Capons Tame Pigeons 0 
RO QT Ss; &c. 1 
Cabbage Cardoons Lettuces : 
Savoys Beets Creſſes q 
Coleworts Parſley Muſtard 
Sprouts Sorrel Rape 
Brocoli, purple Chervil - Radiſh 
and white Celery Turnips 
Spinage Endive Tarragon 


Mint 


— 
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Mint Sage Salfifie 
_  Cucumbers in Parſnips .. rt be had,though 
' hot-houſes Carrots not in ſeaſon. 
Thyme Turnips. , Jeruſalem Arti- 
Savory Potatoes chokes 
Pot-Marjoram Scorjonera Aſparagus 
Hyſop Skirrets Muſhrooms 
FR UT. 
Apples Almonds . Medlars 
Pears Services _ Grapes 
Nuts 2 | | IE 
FEBRUARY. 
FISH. 
Cod Skate Tench 
Soles Whitings Perch 
Sturgeon Smelts Carp 
Flounders Lobſters Eels 
Plaice Crabs Lampreys 
Turbot Oyſters Craw-fiſn 
Thornback Prawns 
ME AT. 
Beef | Veal Pork 
Mutton Houſe-Lamb 
POUL TRI, &. 
Turkeys Chickens Woodcocks 
Capons Pigeons Snipes 
Pullets Pheaſants Hares 
Fowls Partridges Tame Rabbits 


Bb ROOTS, 
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ROOTS, &c. 


Cabbage Muſtard Aſparagus 
Savoys Rape | Kidney Beans 
Coleworts Radiſhes Carrots 
Sprouts Turnips Turnips 
Brocoli, purple Tarragons Parſnips 
and white Mint Potatoes 
Cardoons Burnet Onions 
Beets Tanſey Leeks 
Parſley Thyme Shalots 
Chervil Savory Garlick _ 
Endive Marjoram Rocombole 
Sorrel Salſifie 
Celery * 0 Skirret. 
Chard Beets „ 
Lettuces Forced Radiſhes Jeruſalem Arti- 
Creſſes Cucumbers chokes. 
F UNT. 
Pears Apples Grapes 
MARCH. 
ME AT. 
Beef \ Pork 
Mutton Houſe-Lamb 
POULT-RY, &c. 
Turkeys Fowls Pigeons | 
Pullets Chickens Tame Rabbits 
Capons Ducklings : 
FIS H. 
Carp Eels Soles 
Tench Mullets Whitings 


Turbot 
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Turbot Plaice Crabs 
Thornback Flounders Craw-fiſh 
Skate Lobſters Prawns 
NO 0 T3; 8c: 

Carrots Brocoli Rape 
Turnips Cardoons Radiſhes 
Parſnips Beets Turnips 
«Jeruſalem Ar- Parſley Tarragon 
tichokes Fennel Mint 

Onions Celery Burnet 
Garlick Endive Thyme 
Shalots' Tanſey Winter-Savory 
Cole worts Muſhrooms Pot-Marjoram 
Borecole Lettuces Hy ſop 
Cabbages Chives Fennel 

Savoys Creſſes Cucumbers 
Spinage Muſtard Kidney-Beans 

TT Ne. 

Pears Apples Forced Strawberries 

RTE. 
ME AT. 
Beef Mutton Veal Lamb 
RS H. 

Carp Salmon Smelts 

Chubs T urbot Herrings 
Tench Soles Crabs 

Trout Skate Lobſters 
Craw-fith Mullets Prawns 

| B b 2 POULTRY, 
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P'O UL TR Y, &c. 


pullets Ducklings Rabbits 
Fowls Pigeons Leverets 
Chickens | 


ROOTS, &c. 


Coleworts- Young Onions Lettuces 
Sprouts Celery All ſorts of ſmall 
Brocoli Endive Sallad wad 7 
Spinage Sorrel Thyme 0-7: WM 
Fennel Burnet All ſorts of Pot- 
Parfley Tarragon Herbs 3 
Chervil Radiſhes 84 
Apples Forced Cher- Apricots for 
Pears ris and Tarts. g 
FISH. PT 
Carp Salmon _ Lobſters T 
Tench Soles Cravvfiſh s Þ 
Eels Turbot Cirabs 5 P, 
Trout Herrings Prawns : Ch 
Chubb Smelts 5 Gr 
MEAT... ; 
Beef Mutton Veal Lamb ; 
FDD — 4 
Pullets Green Geeſe Rabbits 5 
Fowls Ducklings Leverets ©" 


Chickens Turkey Poults ; 
ROOTS, 
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Early Potatoes Balm + Savory 
Carrots + Mint All other ſweet 
Turnips n Herbe 
Radiſhes Fennel Peaſe 
Early Cabbages Lettuces Beans 
Collyflowers Creſſes _ Kidney Beans 
JArtichokes Muſtard Aſparagus 
Spina ge All forts of ſmall Tragopogon 
Parſley Sulads, Herbs . 
Sorrel Thy me 
| FRUIT. | 

Pears And Melons Gooſeberries 
Apples With Green A- And Currants 
Strawberries pricots for Tarts 
Cherries 5 

J U N E. 

ME AT. 
Beef Veil Buck Veniſon 
Mutton Lamb 

Q ff rn. . | 

Fowls Ducklings W heat-Ears 
Pullets Turkey Poults Leverets 
Chickens Plovers Rabbits 
Green Geeſe 

FIS H. 
Trout Salmon Herrings 
Carp Soles Smelts 
Tench Turbot Lobſters 
Pike Md.ullets Crawfiſh 
Eels Mackarel Prawns 


Bb 3 ROOTS, 


— — —— — — 
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"ROOT 8s, &c. 


Carrots _ - Aſparagus Rape 
Turnips Kidney Beans Creſſes 
Potatoes Artichokes All other (malt 
Parſnips Cucumbers Sallading 
Radiſhes Lettuce Thyme 
Onions Spinage All ſorts of Pot 
Beans Parſley Herbs 
Peaſe Purſlane 

r. 
Cherries Apricots Nectarines 
Strawberries Apples Grapes 
Gooleberries Pears Melons 
Currants Some Peach Pine Apples 
Maſculine 

EUER 

f BW in if 
Beef Veal Buck Veniſon 
Mutton Lamb 

PO LTR Teer. 
Pullets Ducklings Pheaſants 
Fowls Turkey Poults W hcat-rars 
Chickens Ducks Plovers 
Pigeons Young Par- Leverets 
Green Geeſe tridges Rabbits 
F 1 8 Mt: 

Cod Berrings Skate 
Haddocks Soles Thornback 
Mullets Plaice Salmon 


Mackarel Flounders Carp - 
5 Teach 


1 
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Tench Eels © © Prawns 
Pike Lobſters Crawfiſn 
ROOT 8. &e. rl 
Carrots Cabbages All ſortsof ſmall 
Turnips Sprouts Sallad Herbs 
Potatoes Artichokes Mint | 
Radiſhes Celery Balm 
Onions Endive © Thyme - 
Garlick Finocha- All other Pot- 
Rocombole Chervil Herbs 
Scorzonera Sorrel Peaſe 
Salſifie Parſlane Beans 5 
Muſhrooms Lettuce Kidney Beans 
Collyflowers Creſſes 

. 
Pears Nectarines Strawberries 
Apples Plums Raſpberries 
Cherries Apricots Melons 
Peaches  Gooſeberries Pine Apples 


Us. 


3 
Beef Veal Buck Veniſon 
Mutton Lamb 

POULTRY, &c. 
Pullets Ducklings Pheaſants 
Fowls Leverets Wild Ducks 
Chickens Rabbits Wheat-Ears 
Green Geeſe Pigeons Ployers 


Turkey Poults 


B b4 FISH. 


576 Th BXPERTENCED | A 
achsdd F TS 2275 'T 6} 
Coed Mullets Eels FL 0 
Haddock | Mackirel- Lobſters © Y 
Flounders Herrings _ Crawfiſh N 
Plaice Pike Prawuns 1 
Skate Carp Oyſters f 
Thornback 04 1017 : 
R O O H Ke. ane ö 
Carrots Beans Pinocha 
Turnips Kidney Beans Parſley 
Potatoes Muſhrooms Lettuce 
Radiſh es - Artichokes All forts of ſmall 
Onions Cabbage Sallad. +++ 
Garlick Collyflower Thyme 
Shalots Sprouts Savory 
Scorzonera Beets | Marjoram _. 
Salſi fie Celery All ſorts of ſweet 
Peaſe Endivfe Herbs 
| FRUT 2. 
Peaches Pears Strawberries 
Nectarines Grapes Gooſeberries 
Plums Figs Currants 
Cherries Filberts. Melons | 
Apples Mulberries Pine Apples N 
1 ] 
SEPTEMBER. | 
ME AT. \ 
Beef Mutton Pork 
Veal Lamb Buck Veniſon 
P O UL T R #: &c. 
Geeſe Pullets Chickens B 
Turkies Fowls Ducks N 


Teals 
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Teals Hares © Pheaſants 
Pigeons Rabbits Päartridges 
Lar ks M 4530-667 
Fit FISH. 
Quad -- Skate Tench 
Haddock Soles Pike 
Flounders Smelts Lobſters 
Plaice Salmon Oyſters 


Thornbacks Carp 
RO OS, &c. 


Carrots Kidney Beans Finocha 
Turnips Muſhrooms Lettuces, and all 
Potatoes Artichokes ſorts of ſmall 
Shalots  Cabbages Sallads © 
Onions Sprouts Chervil 
Leeks Collyflowers Sorrel 
Garlick Cardoons Beets 
Scorzonera Endive Thyme, and all 
Salſifie Celery forts of Sou 
J ˙·» C — Heben 0 
Beans 521531 
FRUTT. 
Peaches Filberts Currants 
Plums. _ - : Hazel Nuts Morello Cher- 
Apples _ Medlars ries 
Pears Quinces - Melons 
Grapes Lazaroles Pine Apples 
Walnuts N 5 


OCTOBER. 
E A T. 

Beef if Lamb e 

Mutton  YVeal Doe Veniſon 

+ 1-5-3 ig 1 POULTRY, 
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. 2 0 1 x) Kc. 


Geeſe Rabbits Lark | 
Turkies Wild Ducks Dotterels 
Pigeons r Hares | 
Pullets Widgeons Pheaſants 
Fowls Woodcocks Partridges 
Chickens © Snipes n + 

| FITA. 4 | 
Dorees Gudgeons Salmon Trout 
Holobets . Pike Lobſters 
T Cockles 
Smelts Tench Muſcles 
Brills Perch Oyſters 


p R OOTS, &c. 
Cabbages © Scorzonera Chardbeets 


Sprouts Leeks Corn Sallad 
Collyflowers Shalots Lettuce 
Artichokes Garlick All ſorts of y young 
Carrots Rocombole Sallad 
Parſnips Celery Thyme 
Turnips Endive Savory 
Potatoes Cardoons All ſorts of Pot- 
Skirrets Chervil Herbs 
Salſifie Finocha 

FR UT. 
Peaches Quinces Filberts 
Grapes Black and white Hazel- nuts 
Figs Bullace Pears 
Medlars . Walnuts Apples 
Services 


NO VEM. 
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NOVEMBER. 


ME AT. | 
Beef Veal Doe Veniſon 
Mutton ' Houſe Lamb 
PU ES T2 cs 
Geeſe Wild Ducks Dotterels 
Turkies Teals _ Hares 
Fowls Widgeons Rabbits 
Chickens Woodcocks Partridges 
Pullets Snipes Pheaſants 
Pigeons Larks 
FIS H. 
Gurnets Salmon Trout Gudgeons 
Dorees Smelts Lobſters 
Holobets Carp Oyſters 
Bearbet Pike Cockles 
Salmon Tench Muſcles 
R0O OT S, &c. 
Carrots Jeruſalem Arti- Creſſes 
Turnips chokes Endive 
Parſnips Cabbages Chervil 
Potatoes Collyflowers Lettuces 
Skirret Savoys Creſſes 
Salſiſie Sprouts All ſorts of ſmall 
Scorzonera Coleworts Sallad Herbs 
Onions _ Spinage _ Thyme, and all 
Leeks Chard Beets other Pot- 
Shalots Cardoogs Herbs. 


Rocombole Parſley 
FRUIT. 


PF R HA. 

Pears Cheſnuts Medlars 
Apples HFazel- nuts Services 
Bullace Walnuts Grapes 

DE CEM BI R. 

ME AT. 7 
Beef Veal Pork 
Mutton Houſe Lamb Doe Veniſon 

FIS H. 
Turbot Smelts Gudgeon 
Gurnets n Eels 
Sturgeon Codlings Cockles 
Dorees Soles Muſcles 
Holobets „ Oyſters 
Bearbet 

POULTRY, &c. 

Geeſe Chickens Wild Ducks 
Turkies Hares Teals 
Pullets Rabbits Widgeons 

Pigeons Woodcocks Dotterels 
Capons Snipes Partridges 
Fowls _ Larks Pheaſants 
3 R O O TS, &c. 

Cabbages Potatoes  Gatrlick 
Savoys Skirrets ' Rocombole 
Brocoli, purple Scorzonera Celery 
and white Salfilie Endive 
Carrots Leeks Beets 

Parſnips Onions Spinage 

Turnips Shalots Parſley 


Loettuces 


' ENGLISH” HOUSE-KEEPER. 38. 
Lettuces Cardoons © © Thyme 
Creſles Forced Afpara- All forts of Pot- 
All ſorts of Cinall gus R Herbs 
Sallad S 
| . 
Apples Services Hazel- nuts 
Pears Cheſnuts Grapes 
Medlars Walnuts 


„ 


Directions for a GRAND TABLE. 


ANUARY being a month when entertain- 
ments are molt uſed, and moſt wanted, 
from that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be of 
ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 
a particular number of diſhes, but to chuſe out 
of them what number they pleaſe : being all in 
ſeaſon, and moſt of them to be got without 
much difficulty; as I from long experience can 
tell what a troubleſome taſk it is to make a bill 
of fare to be in propriety, and not to have two 
things of the fame kind; and being deſirous of 
rendering it ealy. for the future, have made it 
my ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 
taſte ; but finding I could not expreſs myſelf to 
be underſtood by young houſe-keepers, in placing 
the diſhes upon the table, obliged me to have 
two copper-plates; as I am very unwilling to 
leave even the weakeſt capacity in the dark, it 
being my greateſt ſtudy to render my whole 
work 
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work both plain and eaſy. As to French cooks 
and old experienced houſe-keepers, they have no 
occaſion for my aſſiſtance, it is not from them 
I look for any applauſe ; I have not engraved a 
copper-plate for a third courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant; but I have endeavoured to ſet out a 
deſert of ſweeetmeats, which the induſtrious 
houſe-keeper may lay up in ſummer at a ſmall 
expence, and when added to what little fruit is 
then in ſeaſon, will make a pretty W 


aſter the cloth is drawn, and be e Ner 
ave 


the company; before you draw your cloth 

all your ſweetmeats and fruits diſhed up in china 
diſhes, or fruit baſkets; and as many diſhes as 
you have in one courſe, ſo many baſkets or 
plates your deſert muſt have; and as my bill of 
fare is twenty-five in each courſe, fo muſt your 
deſert be of the ſame number, and ſet out in 
the ſame manner, and as ice 1s very often plen- 
tiful at that time, it will be eaſy to make five 
different ices for the middle, either to be ſerved 


upon a frame or without, with four plates of 


dried fruit round them ; apricots, green gages, 
grapes and pears; the four outward corners, 
piſtacho nuts, prunelloes, oranges, and olives. 
The four ſquares, nonpareils, pears, walnuts, 
and filberts; the two in the centre betwixt the 
top and bottom, cheſnuts and Portugal plums; 
for ſix long diſhes, pine apples, French plums, 
and the four brandy fruits, which are Peaches, 
nectarines, «prichts and cherries. 


EI INDEX 
e I. - 


1 * 3 Þ - 2 , | 
. Sls. 
- by ef et og * — — * 


A 


c for Punch 
Ale to mull 
Almonds to burn 
Almond Iceing for 1 
Cakes 
Amulet to make 
of Aſparagus 
Angelica to candy 
Apple- Sauce 
Apple floating Iſland 
Apple Tarts 
Apricots to dry 
Apricot Marmalade 
Paſte 
to preſerve 
Aſparagus to boil 
Artichokes to boil 
Artichoke Bottoms, 1 
dreſs with Eggs 


Page 


334 


311 
242 . 


Bottoms, to W1 
white 
| Bottoms to dry 361 
Artichokes to pickle 355 
B . 

Bacon a Gammon to toaſt 112 
Bacon to ſalt 307 
Zancees French 164. 

_Barbadoes Jumballs 2.74 
Beans French to dreſs 78 


Beans French to keep 


A ſecond wa 
Windſor to ets 
Beef Alamode 
Briſket A-la-royal 
to collar flat Ribs 


116 


117 
87 


to force inſide Surloin 1 13 


Inſide of Surloin to 


dreſs 

Bouillie | 

Fricando 

to haſh 

Heart larded 

Heart-Mock Hare 

Olives to make 
Porcupine flat Ribs 


1 a 


Porcupine to eat cold 299 


Round to'force 
Rump to ſtew 


a ſecond way 


Steaks to broil 


394 
105 
105 

70 


Steaks a good way] 71 


to fry 
Steaks to dreſs a 
common way 


to hang a Surloin 


to roaſt 
Tea 
to pickle 
«Biſcuits common to make 
Drops 
Ta to make 
Spaniſh to make 


Biſcuits 


175 


275 


; IF 
. + „ 
- _ - - * — 
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pal] Page 
Biſcuits Sponge to make 275 
Brandy Cherry. | » 336 
Orange —_ 
| Raſpberry '' 336 
Brawn Mock 302 
Bread French | 278 
to make white 279 
Brocoli to boil 77 
| and Eggs 289 
Browning for made Diſhes 81 
Bullace Cheeſe 236 
Butter to clarify 3 
Fairy 25 
Blomange | 195 
a ſecond way 196 
a third way 196 
C 
Cabbage to boil 76 
Cakes Apricot to make 242 
Bath 271 
Bride's 264 
without Butter 273 
Cream 272 
Currant clear 239 
Currant 272 
Lemon 268 
Lemon a ſecond way 269 
Orange 268 
Good Plum 266 
Little Plum 268 
White Plum 267 
Pruſſian 267 
- Queen 271 
8 Ratafia 269 
Ratafia a ſecond way 269 
Rice 269 
4 Common Seed 272 
© ad Rich Seed 267 
| Shrewſbury 270 


Shrewſbury 2d way 270 


Page 
Cakes Violet * 240 
Calf's-Head roaſted 281 
Calf's-Head Haſh 1 
to dreſs 86 
to collar 88 
to grill grads 
Mock- Turtle 82 
A ſecond way 83 
Surprize 87 
Calf*s-Feet to fricaſſe 281 
Candy Angelica 246 
Ginger 243 
Lemon, * 6 
Peel 7 
Caps black to make 206 
Green to make 206 
Carp to ſtew brown - 29 
to ſtew white 26 
to dreſs 26 
Sauces 27 
Catchup to keep ſeven years 339 
Mum 339 
Muſhroom 339 
Walnut 338 
Walnut a 2d way 338 
Celery to fry 286 
to ragoo 286 
to ſtew 286 
Chardoons to fry 286 
to ſtew | 28 
Cheeſe-Cakes, Almond 25 
Bread wh 
Citron „ 
Common 260 
Cheeſe - Cake Curd 260 
Rice 259 
Bullace to make 236 
Egg 261 
Cheeſe Ramaquin 292 
Sloe +." - 
to ſtew 285 
Cheeſe 


e 


Page Page 
Cbeeſe to ſtew with light } 28 Cranberries to bottle 363 
Wigs | 5 Crawfiſh in ſavory Jelly 284 
Cherry Brandy 230: -.. in Jelly 284 
to dry 240 Cream Cheeſe | 256 
» to dry a ſecond way 241 burnt 25 
Chicken-broth to make 312 Chocolate 24 
Chickens to boil 64 Clotted 250 
to force 126 Hartſhorn 250 
to fricaſſee 125 Ice 249 
to roaſt by King William 8 254 
in ſavory Jelly 282 Lemon 25 
Water to make 323 Lemon with Pee! 252 
Chickens artificial 126 Orange 252 
and Pullets to ſtew 124 Piſtacho 248 
Chocolate to make 316 Pompadore 253 
4 Chops to ſalt 306 Raſpberry 251 
0 Cockles to ſtew 38 Ribband 250 
Cod's Head and n. 5 Snow and 254 
ers to dreſs Spaniſh 249 
a ſecond way 22 888 with W me? 5 
Cod falt to dreſs 22 Sours X 25 
Codlings to dreſs . _ Tea n 253 
Salt - fiſh Crumpets Orange to make 260 
Codſdunds to dreſs 23 a ſecond way - 
like little Turkies 23 Tea ht 279 
Collar Beef 303 Cucumbers to ſtew 290 
Flat Ribs of Beef 303 with Eggs to dreſs 142 
Calf's-Head 300 Currant clear Cake 239 
Eels © --; 46 Green 40 bottle 353 
Mackare!l 43 to dry in bunches 2.44. 
a Breaſt of Mutton .ZOI Black Rob -» - 237 
a Pig 301 Cuſtard Almond 256 
Swine s Face 302 Beeſt 257 
Breaſt of Veal to | Common 2.57 
90 | 
eat hot Lemon 256 
Breaſt * 7 col 300 Orange 236 
Collops 98 brown 2 | 3 | 
Collyflower to bod»: to o dry. | 243 
Cowſlip Mead 33 Deſert Iſland to Ware 199 
=" 274 of ſpun Sugar 190 


C c Direc- 


IN D E X. 


| e 
Dire tions for ſetting out I 81 
2 grand Table 3 

Diſtill Bean Flower Water 367 
To diſtill Caudle Water 364 
Diſtill Elder Flower Water 366 


Hiponatic Water 365 
Lavender Water 367 
Milk Water 365 


Peppermint Water 366 


Pennyroyal Water 367 
Roſe Water 366 
Spirits of Wine 367 
Ducks a. la. braiſe 128 
a- la- mode 129 
to boil with et 
on Sauce 59 
wild haſh 
wild to roaſt 
tame to roaſt 59 
to ſtew 127 
to ſtew with green ; 8 
Peaſe we 
Dumplings Apple to make 174 
. Barm or Yeſt 174 
Damſon 173 
Raſpberry 173 
Sparrow 174 
E 
Fels t to „ bol 37 
to broil 37 
to collar 46 
to pitchcock 37 
I to _ 3 30 
to dreſs wi rti- 
choke Bottoms ; 289 
| and Brocoli 289 
OY Cheeſe to make 261 
* to fricaſſee 290 
Sauce to make 64 


And Spinage to dreſs 289 


Page, 
Eggs to poach with toaſts 289 


Baer Rob 230 
F 

Fiſh Pond to make 194 

to caveach 50 

to preſerve 50 


to ſtew a good way 32 
Flounders to boil, anckall 


Kinds of Flat Fiſh 38 
„ COVEY 31 
Flummery to make 193 
Colouring for 194 
Cribbage Cards 205 
Green 197 
Eggs and Bacon in 203 
Melon in 197 
Oatmeal 204 
Solomon's Tem- 
ple in a 
Yellow 196 


Force-meat for Breaft of L g 
» Veal Porcupine 9 
for Hare Florendine 136 
Fowls a la-braiſe 


123 
to boil 63 
to dreſs cold 75 
to force I24 
to haſh 74 
large to roaſt 64 
Fritters Apple to make 161 
common ditto 161 
clary ditto 161 

Plum with | 16 
ditto 3 
Raſpberry ditto 162 
Tanſey ditto 162 
Water 163 
Fruit in Jelly 197 


Giblets 


Her. 


ILZNIUDD MGE XI 


Page 


G 


Giblets to ſtew 
Ginger to candy 
Good Green to make 
Gofers to make 
Gooſe to boil 
Goole to marinate 
a Stubble to roaſt 
Gooſcberrifs to bottle 
to bottle a ſecond { 
way 
Gooſeberry Paſte 
Grapes to keep 
Gravy to draw 
to make 
Green Gages to dry 
Green Gooſe to roaſt : 
Gruel Barley to make 
Groat 
Sago 


Water 


H 


„ 


Haddocks to broil 
a ſecond way 
Ham to boil 
to roaſt 
to ſalt 
to ſmoke 
Hare Florendine 
to haſh. 
to jug. 
to a 
to ſtew c 
Hodge Podge 
Harrico by way of Soup 
of Mutton or Lamb 
Neck of Mutton 
Herrings to bake 


| Page 
Herrings to boil 7 
to fry 4 
1 ö 
Jam Apricot to make 212 
Black Currant 214 


Green Gooſeberry 218 
Red Raſpberry 212, 


Strawberry 212 
Iceing for Tarts 144 
a ſecond way 144 


Almond for Bride / 


Cake \ 205 | 


Sugar for Bride Cake 265 
Jelly Cali's-F oot to make 191 
Savory for cold meat 192 
Colouring for 194. 
Craw-tith in Savory 284 
Birds in Savory 283 
Chickens in Savory 282 

Black Currant to 
make ; SLY 


Red Currant 211 
White Currant 214 
Fiſh Pond in 194 
Gilded fiſh in 198 
Fruit in 197 
Hartſhorn to make 210 
a ſecond way 192 
Hen and Chickens in 198 
Hen's Neſt 195 


Floating Iſland in 280 
Ditto a ſecond way 201 
Rocky }{land in 201 
Moon and ftars in 203 
Pigeons in ſavory 283 
Smelts in ſavory 284 
TranſparentPudding 199 
Moonſhine 202 
Orange 210 


Ce 2 Lamb 


- * % 


Page 


Lamb Bits to dreſs 282 
* mages to ares F 799 
"3 _” 108 


2 Quarter of, forced 109 
Stones fricaſſeed 


110 

Lampreys to pot 48 

a ſecond way 48 

to roaſt 30 

11 to ſtew 31 
Larks to roaſt 67 

Eemonade to make 333 

Wo a ſecond way 333 

Lemon Drops 245 
Pickle 80 

Peel to candy 246 

Loaf Drunken to make 262 

Oyſter 40 

Princes 262 

Royal 262 

Lobſters to boil 40 
to roaſt 40 


to ſtew 


5 1 
Lobſter Patties to * 2 
- Fiſh + 
to pot 49 
Sauce 28 
Pie 156 
24 Fi M 
Maccaroni, with Parme- 5 22 
- _-* fan Cheeſe to dreſs 2 
- » Maccaroons 275 
 - Mackarel to boil 32 
Malt. Liquors to refine 330 


Marmalade Apricot N 4 
1 5 
**. Marmalade Orange 


Quince 
4 


Page 

Marmalade Tranſparent 224 
Mead Cowſlip to make 332 
Sack 331 
Walnut 332 
Midcalf to drefs 101 
Mince Pie without Meat 152 
Mock Brawn to make 302 
Turtle 82 


Turtle a ſecond way 83 
Moonſhine to make 202 
Moor Game, to pot 52, 298 
Muſcles to ſtew 38 


Muſhroom Loaves 287 
to keep to eat 
like "Freſh 7 c 360 
Ditto a fecond 2 
way 361 
Powder to make 40 
to ragoe 288 
to ſtew 287 
to pickle brown 398 
to fricaſſee 4 442 
Mull'd Ale 311 
Wine 311 


Ditto a ſecond way 312 
Mutton a Baſque to make 107 


a Breaſt to collar 301 
a Breaſt to grill 105 
Broth to make 313 
to haſh 73 
to harrico 140 
Hodge Podge 141 
Kebob'd to make 105 
Leg to force 106 
Leg to dreſs, 
called Oxford ( 108 
John 
Leg to falt 308 
Leg ſplit, and 5 
nion Sauce 3 5 
Mutton Leg to dreſs, to 
eat like Veniſon * 
Mutton 


IN D EI x. 
Page 4 


Mutton Neck to harrico 102, 141 
Neck to make 
French Steaks 103 
A Me 

Neck to eat like 
by Veniſon F 44 
3 Shoulder boiled, 
5 Celery Sauce TOP 
Shoulder boiled, 
called Hen and þ 104 
Chickens 
Shoulder boiled, 
Onion Sauce Ty 
Shoulder Surprized 104 
Steaks to broil 71 


O 


Obſervations on boiling 
and roaſting Beef, 
Mutton, Veal, and 


Lamb 
on Cakes 264 
on Creams, Cuſ- x 
tards, &c. +7 
on Decorations 
for a Table g 80 
on Diſtillin 364 
on dreſſing F; iſh I 4 
ondrying &candying 221 


on made Diſhes 79 
on Pies and Paſte 143 


onPoſſets, Gruels, &c. 308 
on potting and 
collaring F 303 
on roaſting wild , 
and tameFowls 7 
on N Pig 
Hare, &c. 3 5s 
on pickling 342 
on preſerving 209 


Obſervations on Puddings 167 


Page 


Obſervations on Wines, 
Catchup, &c. 0 1 
on Soups 
on keeping Gar- 
e Stuff and 358 


Fruit 


Orange Brandy to make 337 | 


Chips to candy 243 


Jelly to make 210 
= — 394 
armalade 223 


Peel to candy 240 
Ox Pallets to fricandy 119 


to fricaſſee 120 
to ſtew: 7 419 
Oyſter Sauce to make 60 
Oyſters to fr 39 
to nickle 42 
to ſcollo  _ 39 
to ſtew & all ; 9d | 
of Shell Fin f 38 
Ozyat to make 332 
a ſecond way 333 
P 
Panada ſavory 291 
ſweet 316 
Pancakes Batter 166 
Clary 166 
Cream 165 
Fine 166 
Pink coloured 167 
Tanſey 166 
Wafer 165 
Parſnips to boil 79 
Partridge to haſh 75 
in Panes 133 
to ſtew 134 
to ſtew a ſecond ; 3 
way C 134 


to roaſt 


Cc 3 


PREY 


Page 


Paſte Apricot to make 238 


Cold for Diſh Pies 146 
Red & white Currants 239 


for Cuſtards 146 
for Goole Pie 145 
Gooſeberry 239 


Criſp for i arts 144 
Light for Tarts 144 


Raſpberry 238 
Paſty a veniſon 154 
Patties common to make 160 
to fry 159 
Lobſter to gar- | 
niſh Fiſh ** 
Fine 160 
Fried 159 
Savory 158 
Sweet 160 
Peaches to dry 245 
Pears to ſtew 200 
Peaſe Green to boil 78 
| to keep 359 
to keep a ſecond way 359 
to ſtew 142 
do ſtew with Lettuce 288 
Perch to fry 36 
in Water ſoaky 37 
Pheaſant to roaſt 65 
Pickle Indian to make 35 
in imitation of 5 
Bamboe 358 
Artichokes 355 
Barberries 350 
Red Beet Root . 
Red Cabbage 254 
Red Cabbage, 1 
ſecond way 354 
White Cabbage 353 
Colly flowers 353 


Collyfowers, a) 
ſecond way 5 353 
Couckles - | 40 


Page 
Pick'e Codlings 345 
Cucumbers 342 
Cucumbers, a ſe- 8 
cond way 343 
Cucumbers in Slices 344 
Elder Buds 352 
Elder Shoots 352 
Grapes 354 
Kidney Beans 346 
Mangoes 344 
Mackarel 44 
Muſhrooms 385 
Naſturtians 351 
Onions 356 
Oyſters 42 
Parſley 351 
Pork 308 
Radiſh Buds 351 
Salmon, Newcaſ- 
tle way - F © 
Samphire 346 
Shrimps 51 


Smelts or Sparlings 45 
Walnuts black 347 
Ditto, a ſecond 

way b 


Ditto Green 349 

Ditto Olive colour 348 

| Ditto White 349 
Pigs Chaps to ſalt 302 
Pig to barbecue FE 


to dreſs in imita- 
tion of Lamb 5 110 
Feet and Ears to 
© ragoo. 5 280 
cet and Ears to 
ſouſe F 305 
Pettytoes to dreſs 56 
to roaſt 55 


Pigeons artificial 1428 


to boil | 67 
to boil with Bacon 133 
Pigeong 


PIE Page 
Pigeons to boil in Rice 131 
1 to broil 131 
to compote 129 
to fricando 132 
to fricaſſce 133 
in a Hole 130 
jugged 132 
to roaſt 67 
in ſavory Jelly 283 
to tranſmogrify 130 

Pike to boil, with a Pud- 
ding in the Belly $ 3 
Pikelets to make 278 
Pippins to ſtew whole 237 
Plaice to ſtew 31 
Pork to barbecue 111 
Chine ts ſtuff 112 
to pickle * 308 
to ſale | 308 
Steaks to broil 72 
Poſſets Ale to make 311 
Almond to make 310 
Brandy | 309 
Lemon 309 
Orange 310 

ack 

Wine 318 
Potatoes to ſcollop 287 
Pot Beef to * 293 

Beef to eat like 
Veniſon bs 4. 294 

all Kind of ſma 

Birds ; 299 
Chars 47 
Eels 47 
Ham with Chickens 297 
Hare 297 
Lampreys 48 
Lobſters 48 
Moor Game 52, 298 
Ox cheek 294 
Pigeons 298 


Cc4 


| Page 
Pot Salmon 44 
Ditto, a ſecond way 45 
Shrimps 50 
Smelts or Sparlings 45 
'T ongues 296 
Woodcocks 297 
Veal 208 - - 
Marbled Veal 296 
Veniſon 295 
Preſerve Apricots - 230 


Apricots Green 218 


Barberries in 
Bunches 5 228 
Barberries for 
Tarts 8 227 


Bullace Cheeſe 236 


Cherries in Brandy 336 


Morello Cherries 228 
Codlings to keep ? 


all the Year 217 
Cucumbers 215 
Currants Red in 41 

Bunches ; uY 
Currants White 7 

in Bunches c 244 


Black Currant Rob 237 


Currants for Tatts 215 


Damſons — 
Elder Rob i; 6 
Grapes in Brandy 216 


Green Gage Plums 220 


Green Gooſeberries 218 
Red Gooſeberries 226 
Gooſeberries in 
Imitation of 0 219 
Hops 25 
Lemons carved 233 
Ditto in Jelly 234 


Magnum Bonum 
UAA $ 530 | 

Oranges 232 

Ditto carved 232 


Preſerve 


Preſerve Ditto in Jelly 
Ditto with Mar- } 
malade 

Peaches 

Golden Pippins 

Kentiſh Pippins 


Page 
232 


235 
231 


217 
217 


Plums Green Gage 220 


Magnum 
Pine Fortes 
Quinces "romp 
Ditto in Quarters - 
Red Raſpberries 
White Biere 
Sloe Cheeſe 
Sprigs Green 
Strawberries whole 
Wine Sours 
Walnuts Black 
Ditto Green 
Ditto White 

Puddings Almond 

Apple 
Apricot 
Bread 
Bread, a ſecond 

135 5 
Calf's F tet 
Little Citron 
Green Codlin g 
Eoiled Cuſtard 
Gooſeberry 
Hanover 


ov, 
unting 


Lemon 
_ a ſecond 


Plums Bonum : 


| Lenin a third 
; way ; 
Marrow 
x Marrow, a fe- 5 
cond way 


230 


225 
232 
232 
228 
227 
236 
220 
227 
230 
221 


222 


223 
168 
169 
174 
173 
172 
172 
177 
178 
169 
173 
183 
182 
168 


ee 


170 


Puffs Almond 


Pies Beef, ſteak 


7 X. 
Page 
Puddings Marrow, a third 2 180 
wa 
Boiled Milk 182 
Nice 173 
Orange 171 
Orange, a ſecond 2 
way $ 71 
Plain 174 
Quaking 180 
Quaking, a eons 181 
way 
Rice common 171 
Ditto boiled 1 
Ditto ground 179 
Red Sagoe 175 
Sagoe, another 2 
Sippet 174 
7 5.5 with Al-9 _ 6 
monds 5 / 
Tanſey baked 177 
Tanſey boiled 176 
Tanſey with 
ground Rice *I7 
Tranſparent 175 
Ditto, a ſecond 2 g * 
way © 29 
Vermicelli 175 
White in Skins 186 
Yam 192 
Yorkſhire under 
Meat ; 181 
278 
Chocolate 277 
Curd 261 
_ German ' 164 
Lemon 277 
f 150 
Bride's 15 5 
Calf's-head 151 
Codling 1 "53 
— hicken a Ay s 
5 1 


* 
W 


Pies Ed 


Egg and Bacon to 


E 


eat cold 
French 
Hare 
Herb for Lent 
' Hottentot 
Lobſter 
Mince 
Olive 
Rook 
Salmon 
Thatched Houſe 
Veal ſavory 
Veal ſweet 
Veniſon 
Yorkſhire Gooſe 
Yorkſhire Giblet 


Q 


Quince Marmalade 
preſeryed whole 
R 
Rabbits to boil 
Florendine 
Fricaſſee brown 
Fricaſſee white 
to roaſt 
ſurprized 
Raſpberry Brandy 
ream 
Red Jam 
White Jam 
Paſte 
Ray, or Scate to boi! 


Ruffs and Rees to roaſt 


8 


Sago to make with Milk 
Salmon to boil Crimp 


155 


146 
149 
153 


154 


156 
152 
157 
157 
149 
150 
158 
157 
154 
148 
156 


224 
232 


68 
137 
139 
13 

b 
138 
336 
251 
212 
213 


34 
66 


315 


Salmon to pot 


238 Sauſages to fry 
Scate or Ray to boil ; 
Scotch Collops brown 96 


R 1 ” * 

1 2 V "= F: 
EF" NM: -E A 

Page 


44 

to pot a ſecond 
way 82 0 1 
rolled 33 


Sauce Apple for Gooſe 59 


Bread for roaſt 

Turkey _ f 
for Cod's Head 

and Shoulders 2T 
for Cod's Head a 

ſecond way 22 
Celery 03/5 e 
Egg for Salt Cod 23 
Egg for roaſted Fowls 64 
Lobſter . 28 
for Green Gooſe 0 58 
for Stubble-Gooſe 59 


62 


for moſt Sorts of 
Fim 28 
Onion . 
Onion for boiled ) 
cn 51 
er for boiled! 
Turkey F 60 
for roaſted Pig 56 
tor roaſted Pig, a 
ſecond way } 56 
for Salmoh „ 
Shrimp gf". 8 21 
for boiled Turkey 6 
a ſecond way .-, J 


White for Fiſh 27 
White for Fowls 63 
White for boiled? 
Breaſt of Veal 8 9? 
1 
34 
Collops French 
Collops white * 95 
Collops to warm 7 


23 Sheeps Rumps and Kidneys ob 


Sherbet 


Page 
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* Page 
Sherbet to make 11335 
to make a ſecond 

0 335 
Shrimps to ſtew 41 
Shrub Almond 337 
Currant 337 
another way 336 
Smelt or Sparling to fry 36 
Snipes to roaſt 66 
Snow Balls to make 263 
a Diſh of 305 
Soles to caveach 50 
to fry 35 
to marinate | 35 
Solomongundy to make 280 
a ſecond wa 281 
Soup Almond to make 6 
a-la-reine 7 
Common Peaſe 10 
Craw- fiſh 13 
Gravy with yel- : 
low Peaſe | , 
Green Peaſe 9 
Green Peaſe with- ? _ 
out\et 
White Peaſe 11 
Hare 1 
Onion 8 
Brown Onion 9 
White Onion 8 
Ox Cheek 1 
Partridge 14 
Peaſe for Lent 10 
Portable for Tra- 
vellers } * 
Rich Vermicelli 4 
Tranſparent 3 
White 12 & 13 
Spinage to ſtew 77 
ny Sprats to bake 34 


Stew Carp 29 


| Page 
Stew Cheeſe with lieht ol 4 

Wigs 285 
Ducks 127 
Ducks and Green ; 3 

Peale 19 
Hare 135 
Oyſters & all Sorts 5 28 

of Shell-Fiſh 9 
Partridge I 34 
Ditto a ſecond way 1 34 
Pears  \ 206 
Peaſe 142 


Peaſe with Lettuces 288 


Rump of Beef 115 
Tench 29 
Turkey brown 121 
Ditto with wt 

lery Sauce IO 
Strawberry Jam to make 213 
to preſerve whole 227 
Stum to make _ 329 

Stuffing for a marinate ; 
Gooſe | : CSF 
Sturgeon to dreſs 30 
to pickle 41 


Sugar to boil Candy Height 247 
Sugar to ſpin Gold Colour 189 
Silver Colour 188 

Spun Sugar a Deſert of 
Sweet-breads a-la-daub 98 
to fricaſſee brown 99 
to fricaſſee white 99 


forced 98 

to ragco 99 
Syllabubs Lemon to make 207 
Lemon, a ſecond g 8 

way 

Solid 207 

under the Cow 2.08 

Whip 207 

Teale 
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Page 

= 8 
Teale to roaſt 66 
Tench to ſtew brown 29 
5 to ſtew 207 
Toaſt fryed to make 263 
Tongue to boi! 69 
to ſalt 307 
Trifle to make 255 
Tripe ſouſed 305 
Trout to fry 36 


Turkey boiled, Oyſter Po 


Sauce 


a-la-daub hot 122 
cold 142 
to haſh 74 
to roaſt 62 
ſouſed : 304 
ſtewed and Cel- 1 
lery Sauce 5 LEW 
ſtewed brown 121 
'Turbot to boil 2.5 
Turtle to dreſs Ioolb. : 
Weight | 3 
to dreſs, ſecond way 19 
artificial to make 84 
Forcemeat for ditto 85 
Mock to dreſs 82 
a ſecond way 83 
V 
Veal a Breaſt to boil 91 


a Breaſt to collar 90 
Ditto to porcupine 89 
Ditto to ragoo 90 
a Fillet bombarded 93 
to ragoo a Fillet 100 


to ſtew a fillet 100 
to fricando 94. 
to haſh 1 
to diſguiſe a Leg 101 
to mincè 


toa·- la · royal a Neck of 92 


Veal Neck of Cutlets 
Olives 


Ditto, a ſecond way 95 


Veniſon Paſty 


94 


154 

to hath 72 
Haunch roaſted 70 
Vinegar Elder-Flower 340 
Gooſeberry 301 

Sugar 361 
Tarragon 340 

Violet Cakes 240 

W 

Wafers to make 277 
Wafer Pancakes 265 
Water Imperial 31 
Barley 314 

Web Silver to ſpin 188 
Ditto Gold to ſpin 189 


Whet, before Dinner 139 
Whey Cream of Tartar 314 


Scurvygraſs 314 

Wine 313 

Whitings to broil 35 

Ditto, a ſecond way 35 
Wigs light to make 274 -. 

Wine Balm 327 

HhHlackberry 322 

Birch 325 

Birch, a ſecond way 326 

Clary 328 

Cowſlip 325 

Ditto, a ſecond way 326 

Red Currant 323 


Ditto, a ſecond way 323 
Elder-Flower 326 
Elder Raiſin 319 
Ginger 320 
Pearl Gooſeberry 327 


Cooſeb n | 
oolcberry, a ſe l 321 


cond way 
Wine 
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Page lone 
Wine Lemon to drink 5 Wine Smyrna Raiſin 319 
üke Citron Water f 317 Raiſin, another way 320 
a ſecond way 348 Raſpberr 322 
Orange I Sycamore 324 
a ſecond way 318 Walnut 325 
a third way 319 Woodcock to haſh {3 
Acid Raiſin to cure 327 Ditto to roaſt | 2 
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The following uſeful. and entertaining BOOKS 
are publiſhed for R. BALDwin, No. 47, Pater- 
***Hoſter-Row. 8 Wo 


I. KAR. Hovrz's Games. of Whiſt, Quadrille, Piquet, 
W Cheſs, and Backgammon, complete, In which are 
contained the Method of playing and betting at theſe Games up- 
on equal or advantageous Tetms. To which ate added ſome 
new Caſes at Whilſt never before printed; alſo new Laws of the 
Game at Whiſt, as played at White's and Saunder's Chocolate 
Houſes. A new Edition, being the 15th. Price 3s. neatly 


Bound in red Leather. ge pleaſed to obſerve, that all genu- 


ine Copies are ſigned by Edmund Hoyle, and all others are pi- 
rated or a bad Edition. 


2. The ADvenTUREs of Git BLAs of Santillane. A new 


Tranſlation, by the Author of Roderick Random. Neatly pi inted 
in Four Vols. 12mo. and adorned with thirty-three beautiful 
Copper-Plates. Price 12s. bound, the Fourth Edition corrected. 

3. Another Edition of GIL BIAS, in Four ſmall Volumes. 
Price 8s. bound. - | 

4. The Hiſtory and adventures of the Renowned Dox 
QuixoTE. Tranſlated from the Spaniſh, To which is ad- 
ded ſome Account of the Author's Life, by T. Smollett, M. D. 


Illuſtrated with 28 new Copper-plates, elegantly engraved, 
4 vols. 12mo. Price 128. 


5. The Adventures of Ropericx Raxpom, by T. Smol- 


let, M. D. 2 Vols. amo. Price 6s. 


6. The Adventures of PzrREGRINE PICKLE; in which 


are included Memoirs of a Lady of Quality, 4 Vols. 12mo. 
Price 12s, By the ſame. | 


7. The RAMBLER. By Mr. S. Johnſon, 4 Vols, I2mo. 
Sth Edit. Price 128. | 


8. The ApvenTURER. By John Hawkſworth, LL. D. 


Joſeph Warton, A. M. and others. In 4 Vols. 12mo. Price 
bound 12s. A new Edition. 


9. The Life and ſtrange ſurprizing Adventures of Ronin- 
gon CRVvOSO E, of York, Mariner, who liyed eight and twen- 
ty Years all alone, in an uninhabited Iſland on the Coaſt of 
America, near the Mouth of the great River Oroonoque, havin 
been caſt on Shore by Shipwreck, wherein all the Men periſh 
but himſelf; with an Account how he was at laſt as ſtrangel 
d:livered by Pirates. Written by himſelf, The fourteent 
Edit. 2 Vols. 12mo. Price 6s. adorned with Cuts. 


19. The 


BOOKS printed for R. BAlpwix, Ec. 


10. The PATEHS of VI R TUE delineated; or, The Hiſtory 
in Miniature of the celebrated PAMELA, CLARISSA HARLO WR, 
and Sir CHARLES GRANDISON, in the Compaſs of a Pocket 
Volume, neatly printed on fine Paper. 

Great Bleſſings ever wait on virtuous Deeds, 
6 And; though a late, a ſure Reward ſucceeds.” 


Being a very- proper Preſent for Young Ladies and Gentlemen, | 


The ſecond Edit. Price 28. 6d. neatly bound. 


It. PAMELA, or Virtue rewarded. In a Series of Familiar 
Letters, from a beautiful young Damſel to her Parents. 4 Vols. 
5th Edit. Price 128. 

12. CLARISSA, or the Hiſtory of a young Lady; comprehend- 
ing the moſt important Concerns of private Life, in 8 Vols. 
12mo. Price 11. 48. EY. 

13. The Hiſtory of Sir CHaRLFEsS GRANDISON ; in a Series of 
Letters; in 7 Vols. 12mo. Price 11. 1s. 

14. A Collection of the moral and inſtructive Sentiments, 
Maxims, Cautions and Reflections, from the Hiſtories of Pam E- 
LA, CLeRISSA, and GRAN DISON; With ſome Letters from the 
Author of thoſe Works. Price 38. 

15. MeDpiTATiONs and CoONTEMPLATIONS: containing, 
Vol. I. Meditations among the Tombs. - Reflections on 
a Flower Garden.—And, a Deſcant on Creation. Vol. II. 


Contemplations on the Night. Contemplations on the Starry. 


Heavens. And, A Winter- piece. By James Hervey, A. MI. 
Late Rector of Weſton Favell, in Northamptonſhire. In two 
Vols. ſmall Octavo, neatly printed from a Copy corrected by the 
Author a ſhort Time before his Deceaſe, and adorned with 
two Frontiſpieces engraved by Grignion. Ihe 18th Edition, 

I he ſame in one Vol. 1:mo. Price 3s. 

16. ReELicious CouRT+*H1P, being hiſtorical Diſcourſes on the 
Neceſſity of marrying Religious Huſbands and Wives only. As 
alſo, Of Huſbands and Wives being of the ſame Opinions in 
Religion with one another; with an Appendix of the Neceſſity of 
taking none but religious Servants, and a Propoſal for the better 
managing Servants, 11th Edit. 12mo. Price 38. 

17. Ihe Fortunate Country Maid. Being the entertaining 
Memoirs of the celebrated Marchioneſs of L V——, who 
from a Cottage, through a great Variety of diverting Adven- 

tures, became a Lady of the firſt Quality in the Court of France, 
by her ſteady Adherence to the Principles of Virtue and Honour; 
wherein are diſplayed the various and vile Artihces employed by 
Men of Intrigue for ſeducing young Women, With ſuitable 
Reflections. * 2 Vols. 12mo. Price 6s. 

5 18. PLu- 


$ 
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B O OKS printed for R. Barpwir, &c. 


18. PruTanrcn'sL1ves; tranſlated from the Greet, with Notes 
Explanatory and Critical, from DacieR and others: Lo which 
is prefixed the Life of PLUTARCH, by Mr. Davpkx. 8 Vols. 
12mo. Price 11. 4s. Arg 

19. SrNECA's MoRALs ; by way of Ab/tra7 : To which is ad- 
ded, A Diſcourſe under the Title of an After-thoug/zt. By Sir 
Roger L' Eſtrange, Knt. 8vo. with Cuts. Price 6s. The ſame 
in 12mo. Price 3s. batt 40 

20. The Hayey OrPHans: An authentick Hiſtory of 
Perſons in high Life. In a Variety of uncommon Events and 
ſurprizing Turns of Fortune, AWork calculated to afford a 
rational Entertainment, and to inſpire the Youth of both Sexes, 
with ſuch Notions and Sentiments, as will infallibly lead them 
to Honour, Eſteem, and Happineſs. 2 Vols. 12mo. Price 6s. 

21. The MoTHErR; or, The Happy Diſtreſs, 2 Vols. 
12mo. Price 6s. 

22. FEMALE CONSTANCY; or, The Hiſtory of Miſs Ara- 
bella Waldgrave, 2 Vols. Price 6s. | 

23. HaRRIET; or, The Innocent Adultreſs. In two neat 
Pocket Volumes, Price 58. ſewed. 

24. A TREATISE on the HAIR. Containing Directions to 
cut, manage, and preſerve it, under all Incidents to which it is 
ſubject from Infancy to Old Age; particularly in the Small 
Pox and Meaſles; in Child-bed, and in the Bath; with plain 
Directions for Ladies, or their Women, to dreſs the Hair in all 
the various Faſhions now in Uſe. By Peter Gilchriſt. A new 
Edition, with Additions. Price 1s. 6d. 


25. The Complete Art of WRITING LETTERs, Adapted 
to all Claſſes and Conditions of Life. Deſigned not only to finiſh 
the Education of Youth in general ; but for every Perton that 
wiſhes to write Letters well. Containing, A Collection of En- 
tertaining and Inſtructive Letters, as Examples for Improvement 
of Style, with an agreeable Variety of original Letters on Edu- 
cation, Duty, Courtſhip, Marriage, Amuſement, Buſineſs, 
Friendſhip, Compliment, Trade, and modern Faſhions ; and a 
greater Number of them than are to be found in any Book of 
this Sort. To which is prefixed, A compendious and uſeful 
Grammar of the Engliſh Language; with an Introduction, con- 
taining proper Directions to addreſs Perſons of Rank and Emi- 
nence, By Mr, Charles Johnſon. A new Edition, being the 
Fifth, with the Addition of ſome elegant Poetical Epiſtles, and 
Forms of polite Meſlages for Cards. 


26. The 
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BOOKS printed for R. BAT DWIx, c. 


26. The LAbizs LIꝭER ART. Containing the Sentiments 
of our 1 Divines on the various Subjects of Chaſtity, Mo- 
deſty, Meekneſs, Charity, Envy, Dettaction, Pride, Dreſs, 
Recreations, Religion, ea, &c. with general Rules for a 
Lady's Conduct in every Circumſtance of Life, whether as a 
Daughter, Wife, Mother, Widow, or Miſtreſs of a Family, 
A new Edition, being the Seventh, in Three Vols. t2mo. Price 
9s. bound. 5 
27. The FAukYLIEXAR or, Inſtructor in Uſeful Rnowleage : 
Compiled from the moſt eminent Writers, and by the Affiſtance 
of learned and ingenious Men: Being calculated to advance the 
Cauſe of Religion and Virtue; and to improve in all uſeful Know- 
ledge, the Underſtanding of thoſe who have not Time to read, 
or Abilities to purchaſe many Books. The 5th Edition, in Three 
Vols. 12mo. Price 9s. 

28. The WRHOLE Dur of a Wou Ax. 5th Edition. Price 15. 

29. SPECTACLE DE LA NATURE; or, NaTurRE Dis- 
PLAYED. Being Diſcourſes on ſuch Particulars of Natural Hiſ- 
tory as were thought molt proper to excite the Curioſity, and 
form the Minds of Youth. A new Edition, in ſeven Pocket 
Vols. Price 11. 4s. 6d. IIluſtrated with many Copper-plates. 

30. The C hack: A Poem. To which is added, Hobbinol, 
or the Rural Games; a Burleſque Poem, in Blank Verſe. By 
William Somerville, Eſq. The fifth Edition, ornamented with 
an elegant Frontiſpiece, and ſeveral other Copper-plate Prints, 
applicable to the Subject. Price 28. 6d. ſewed. 

31. The Union; or Select Scotch and Engliſßh Poems, 3d 
Edition, Price 28. 6d. | 

32. Poems upon ſeveral Occaſions, by Dr. Pax x ELT; with 
the Life of ZolLlus, and his Remarks on Famer's Battle of the 
Frogs and Mite : To which is prehxed the Life of Dr. PAR NELL, 
Written by Dr. GoLpsMITR. Price 3s, 6d, 

33. Poems upon ſeveral Occaſions, by the Rey, Mr Jon 
PoMFRET, with ſome Account of his Life and Writings. 12th 
Edition, Price 28. i 

34. The DrRawmaTicx Works of Mr. Jonx D&vDeN, with 
an Eſay on Dramatick Peeſy, In 6 Vols. 12mo. Price 18s. 

35. The Wokks of VixG11., tranſlated into Engliſh Verſe, by 
Mr. Dryden. 4 Vols. 12mo. with Cuts. Price 12s. 

36. FarLEs, Ancient and Modern, tranſlated in Verſe from 
Homer, Ovid, Boccace, and Chaucer, with Original Poems, By 
Mr. Dryden. Price 3s. Gd. | : 


